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BREADS 


For more than 10,000 years some type of bread product has been made 
and eaten by man. Since the ancient Egyptians prepared leavened breads, 
baked flour and yeast products have been a staple in man’s diet. 

Today, we have an almost infinite variety of tasty products mixed from a 
combination of the basic ingredients: flour, sugar, salt, liquid, and a leaven- 
ing agent to which are added various grain flours, spices, sweeteners, fruits, 
and nutmeats. 


Bread making is no longer a chore, but a creative adventure providing 
satisfaction to the baker and feasting pleasure for the family. 

Now each and every homemaker has the opportunity to prepare and serve 
tantalizing, nutritious homemade breads by using her Sunbeam Mixmaster 
Mixer with dough hooks and following the step by step instructions in the 
Sunbeam Recipe Book. The Basic White Loaf is only the beginning of an 
exploration into the wide variety of delicious bread products which can 
be made using the easy to follow recipes provided. Mouth-watering sour- 
dough breads, sweet rolls, and bread sticks. Savory sandwiches prepared 
with home baked Pumpernickel, whole wheat, or rye. 


Home bread baking fills the kitchen with that unmistakable aroma of oven 
fresh breads. 


Rediscover the hearty, deliciousness of home baked yeast breads. 


YEAST BREADS 
KNEADED BREADS 


Kneaded breads are the ultimate in yeast breads. The texture is fine and 
even-grained. The crust is smooth and golden brown. 

Kneading the dough develops the fine gluten structure as the fermenting 
yeast cells are evenly distributed throughout the dough. The dough forms 
into an elastic ball with a smooth, not sticky, surface. A test for properly 
kneaded dough is to make an indentation in the dough with your fingers, 
the dough should spring back. 


BATTER BREADS 


Batter Breads are not kneaded. Batter Breads are beaten with the first addi- 
tions of flour rather than being kneaded. The dough contains more yeast 
for quicker rising and less flour creating a stickier consistency. The dough 
is too soft and sticky for easy hand shaping. 

The batter breads have a course, open-grained texture and a slightly 
yeasty aroma. 
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BASIC INGREDIENTS FOR BREAD MAKING 


FLOUR 

(Wheat—all-purpose) 

Flour forms the framework of the bread. The wheat flour protein, when 
combined with a liquid and yeast develops gluten, which has the elasticity 
to stretch and entrap gases given off during the growth process of the yeast. 


YEAST 

Yeast is the leavening agent. The living yeast plant grows rapidly in suitable 
warm, moist conditions. The yeast plant feeds on sugar in the recipe and 
expels carbon dioxide which expands the gluten framework. The tempera- 
tures for dissolving the yeast should not exceed 115° F. to prevent killing 
the yeast. An 80-85° F. temperature, draft free, area is best for yeast growth 
during the rising process. 


LIQUID 

Water and/or warm milk. Milk adds nutrients, velvety grain, white crumb, 
and a browner crust than bread made with all water. Some water is usually 
used to dissolve the yeast. 


SUGAR 
Sugar provides food on which the yeast plant feeds. Sugar adds flavor and 
helps to brown the crust. 


SALT 
Salt improves the flavor and controls the growth of the yeast. 


FAT 
Fat is added to give tenderness, flavor and keeping quality to the bread. 
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BREADMAKING TIPS 
HOW TO PUNCH DOWN YEAST DOUGH: 


1. Plunge fist into center of risen 
dough to punch out excess air. 


2. Fold outer edges over into cen- 
ter. Turn dough over and let rise 
until doubled, if recipe directions 
so specify. 





1. After recipe specified rising 2. Fold and lap into thirds. Seal 
times and a 10 minute rest on a seam and ends. 

floured board, stretch and flatten 

dough by hand into a rectangle. 





3. Roll dough from one narrow 4. Tuck ends under, place in well- 
end. Seal seam and ends. Turn greased 9” x 5” x 3” loaf pan. 
dough over. 


DOUGH RISING TIPS: 


A large glass mixing bowl well greased is an excellent container in which to 
raise or proof yeast dough. The ideal temperature is 85°F in a draft-free area. 
Cover with a light cloth. 


The final rising should be after the dough has been shaped and placed on 
the greased baking sheet or pan recommended in the recipe. Again cover 
the rising dough and place in a warm draft-free area. 
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ATTACHING DOUGH HOOKS: 


When preparing breads and bread- Insert the Dough Hooks, 
type batters (see “Bread” section of one at a time, with a 
recipe book), slip off the regular . pe slight twisting motion, 
beaters and attach the Dough until you feel them snap 
Hooks as follows: firmly into place. 


One of the two Dough Hooks has 
a circular groove on its stem (A). It 


should only be inserted into the Important Note: Beaters and Dough 
socket with the corresponding sym- Hooks can be fitted into sockets in- 
bol (O) on the metal guide plate correctly. While the mixer will oper- 
above the mixer sockets. The ate, the mixing /kneading action will 
Dough Hook without the groove not be properly accomplished and 
should be inserted into the other your recipe may be ruined. So be 
socket (this is in the same side of certain to follow preceding direc- 
the mixer as the cord plug-in). tions carefully. 


WHITE YEAST BREADS 


ONE LOAF WHITE BREAD 


1/2 cup milk 3/4 cup warm water (110°F) 
1 Tbhsp.+1 teasp. sugar 1 pkg. active dry yeast 
2 Tbsp. margarine 31/4 cups all purpose flour - 
1 teasp. salt sifted 


Insert Dough Hooks into mixer: see instructions. Scald milk; add 
margarine, sugar, and salt. Cool to room temperature. Pour warm 
water into large mixer bowl, add yeast; dissolve thoroughly. Add 
room temperature milk mixture to yeast. Turn mixer to speed 
No. 6, gradually add 1 cup flour and thoroughly mix during the 
first minute. Scrape sides of bowl once. During the next 3 minutes of 
mixing time, gradually add 1 1/4 cups flour. Be sure to continously 
run the mixer for the full mixing and kneading times. Turn speed to 
No. 2, gradually add the remaining 1 cup of flour. Scrape bowl sides 
as needed. Allow the mixer to mix and knead the dough for an 
additional 4-6 minutes. The dough should form into a ball cleaning 
the sides and bottom of the bowl. Total mixing and kneading time 
should be 8 to 10 minutes. During the last couple of minutes mixing 
time, it may become necessary to hand guide the bowl to allow the 
dough hooks to knead the mixture. Shape dough into a ball. Place in 
greased bowl and roll the ball to grease the dough. Cover, and allow 
to rise until doubled in volume (about 1 1/2 hr.). Punch down, fold 
sides to center, turn dough over. Allow to rise to doubled (40 
minutes). Punch down, fold and turn. Place dough on board and 
allow to rest 10 minutes. Shape dough to fit into greased bread pan 
(9” x 5” x 3”). Brush with melted margarine. Cover. Allow dough to 
rise in bread pan until doubled (about 30 minutes). Bake in 375°F 
oven for 50 minutes. Baked loaf will sound hollow when tapped with 
knuckles. 


CINNAMON-RAISIN BREAD 


1/2 cup milk 1 pkg. active dry yeast 
1 Tbhsp.+1 teasp. sugar 3 1/4 cups all purpose flour 
2 Tbsp. margarine sifted 
1 teasp. salt 1/4 cup sugar 
3/4 cup warm water (110°F) 1 teasp. ground cinnamon 


1/2 cup raisins 


Insert Dough Hooks into mixer: see instructions. Scald milk; add 
margarine, sugar and salt. Cool to room temperature. Pour warm 
water into large mixer bowl, add yeast; dissolve thoroughly. Add 
room temperature milk mixture to yeast. Turn mixer to speed 
No. 6, gradually add 1 cup flour and thoroughly mix during the 
first minute. Scrape sides of bowl once. During the next 3 minutes of 
mixing time, gradually add 1 1/4 cups flour. Be sure to continuously 
run the mixer for the full mixing and kneading times. Add raisins. 
Turn speed to No. 2, gradually add the remaining 1 cup of flour. 
Scrape bowl sides as needed. Allow the mixer to mix and knead the 
dough for an additional 4-6 minutes. The dough should form into a 
ball cleaning the sides and bottom of the bowl. Total mixing and 
kneading time should be 8 to 10 minutes. During the last couple of 
minutes mixing time, it may become necessary to hand guide the 
bowl to allow the dough hooks to knead the mixture. Shape dough 
into a ball. Place in greased bowl and roll the ball to grease the 
dough. Cover, and allow to rise until doubled in volume (about 1 1/2 
hours). Punch down, fold sides to center, turn dough over. Allow to 
rise to doubled (about 40 minutes). Punch down, fold and turn. 
Place dough on board and allow to rest 10 minutes. Roll or pat 
dough into a 14” x 10” rectangle; brush dough with water. Combine 
sugar and cinnamon in bowl or shaker and sprinkle cinnamon 
mixture over rectangle. Roll dough into loaf, seal seams and ends. 
Place into a greased bread pan (9” x 5” x 3”). Cover and let rise 
until doubled (about 30 minutes). Bake at 375°F for 50 minutes. 
Baked loaf will sound hollow when tapped with knuckles. 

Yield: One loaf. 


CHEESE STIX 


Follow Cheese Bread Recipe through second rising. After dough has 
rested on board for 10 minutes proceed with forming the sticks. Pull 
small amount of dough from main source. Form sticks by rolling 
between palms of hands. Place on greased baking sheet about 1” 
apart. Lightly beat 1 egg white and 1 Tbsp. water. Brush top of sticks 
with mixture. Sprinkle with poppy seeds, sesame seeds or cheddar 
cheese mix. 


Cheddar Cheese Mix 


1/2 cup finely grated cheddar 1/2 teasp. sesame seed 
cheese 1/4 teasp. celery seed 
1 clove garlic, minced 1/2 teasp. paprika 
1/2 teasp. poppy seed 1/2 teasp. salt 


Bake at 375 F for 15 minutes. Yield: 2-1/2 doz. 
; 


CHEESE BREAD 


1/2 cup milk 1 pkg. active dry yeast 
1 Tbsp. +1 teasp. sugar 3 1/4 cups all purpose flour 
2 Tbsp. margarine 1 cup grated aged cheddar cheese 
1 teasp. salt 1/4 cup grated Parmesan cheese 


3/4 cup warm water (110°F) 


Insert Dough Hooks into mixer: see instructions. Scald milk; add 
margarine, sugar, salt, cheddar and Parmesan cheese. Cool to room 
temperature. Pour warm water into large mixer bowl, add yeast; 
dissolve thoroughly. Add room temperature milk mixture to yeast. 
Turn mixer to speed No. 6, gradually add 1 cup all purpose flour and 
thoroughly mix during the first minute. Scrape sides of bowl once. 
During the next 3 minutes of mixing time, gradually add 1-1/4 cups 
flour. Be sure to continously run the mixer for the full mixing and 
kneading times. Turn to speed No. 2, gradually add the remaining 1 
cup of flour. Scrape bowl sides as needed. Allow the mixer to mix 
and knead the dough for an additional 4-6 minutes. The dough 
should form into a ball cleaning the sides and bottom of the bowl. 
Total mixing and kneading time should be 8 to 10 minutes. During 
the last couple of minutes mixing time, it may become necessary to 
hand guide the bowl to allow the dough hooks to knead the mixture. 
Shape dough into a ball. Place in greased bowl and roll the ball to 
grease the dough. Cover, and allow to rise until doubled in volume 
(about 1-1/2 hours). Punch down, fold sides to center, turn dough 
over. Allow to rise to doubled (about 40 minutes). Punch down, fold 
and turn. Place dough on board and allow to rest 10 minutes. Shape 
dough to fit into greased bread pan (9” x 5” x 3”). Brush with melted 
margarine. Cover. Allow dough to rise in bread pan until doubled 
(about 30 minutes). Bake in 375°F oven for 50 minutes. Baked loaf 
will sound hollow when tapped with knuckles. Yield: One loaf. 


FRENCH-ITALIAN BREAD 


1 pkg. active dry yeast 1 teasp. salt 
1 cup warm water (110°F) 3 1/4 cups all purpose flour 
11/2 teasp. sugar 1/4 cup cornmeal - for dusting 
tray 


Insert Dough Hooks into mixer: see instructions. Dissolve yeast in 
water in large mixer bowl. On speed No. 6 blend in sugar, salt and 1 
cup of flour. Gradually add 1 1/4 cups flour. Turn to speed 2. Add 
remaining 1 cup of flour. Dough will be quite stiff as it forms a ball 
and cleans the sides of the mixer bowl. Total kneading time is 10-12 
minutes. Place in greased bowl, cover and let rise 90 minutes. Punch 
down, remove from bowl and let rest on floured board for 10 
minutes. Form into long loaf. Place on greased cookie sheet dusted 
with cornmeal. Slash top of loaf diagonally. Let rise 90 minutes. 
Bake at 375°F for 50 minutes. Brush top of crust with melted 
margarine or salt water solution, depending on taste. Yield: One loaf. 
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POTATO BREAD 


1 pkg. active dry yeast 1 egg 
3/4 cup warm water (110°F) 1 teasp. salt 
1 cup instant mashed potatoes 1 Tbsp. sugar 


3-4 cups all purpose flour 


Insert Dough Hooks into mixer: see instructions. Prepare instant 
mashed potatoes according to package directions eliminating the 
salt. Dissolve yeast in water. Add mashed potatoes, egg, salt and 
sugar to yeast. On speed No. 6, gradually add 1 cup all purpose 
flour. When all ingredients are blended, gradually add another 1 1/4 
cups all purpose flour to mixture. Turn mixer to speed No. 2. 
Gradually add remaining flour to mixture. This dough will be sticky. 
Total kneading time 8-10 minutes. Place dough in greased bowl, 
cover and let rise in draft free area for 90 minutes. Punch down and 
let rise for 40 minutes. Punch down, remove from bowl and let rest 
on floured board for 10 minutes. Form into loaf and place into a 
greased bread pan (9” x 5” x 3”). Let rise 30 minutes. Bake at 375°F 
for 50 minutes. Baked loaf will sound hollow when tapped with 
knuckles. Yield: One loaf. 





STOVEPIPE BREAD 


3 1/2 cups all purpose flour 1/4 cup sugar 
sifted 1 teasp. salt 
1 pkg. active dry yeast 2 eggs 
1/2 cup milk 


1/2 cup salad oil 


Insert Dough Hooks into mixer: see instructions. Combine milk, 1/2 
cup water, oil, sugar and salt in small sauce pan. Heat on low heat 
until mixture is just warm. Measure 1 1/2 cups flour into large bowl 
of mixer. Add yeast and blend on speed No. 3 for 1/2 minute. Add 
warm milk mixture to dry ingredients in bowl and blend on No. 3 
speed until smooth. Add eggs and beat at speed No. 4 until mixture 
is blended. Turn to speed No. 2 and gradually add 1 cup flour. Mix 
until well blended. Gradually add remaining cup of flour to make a 
soft dough. Spoon batter into two well greased 1 pound coffee 
cans. Cover with the plastic lids and let stand in a warm place free 
from draft. When dough has risen almost to top of cans (approxi- 
mately 75 minutes) remove lids. Bake in preheated 375°F oven 30 
to 35 minutes or until browned. Let cool about 10 minutes in cans 
before removing to cooling racks. Yield: Two loaves. 
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WHEAT AND RYE 
YEAST BREADS 





WHOLE WHEAT BREAD 


1 pkg. active dry yeast 1 Tbsp. melted margarine 

1 cup milk 1/4 cup warm water (110°F) 

11/2 teasp. sugar 2 cups 100% whole wheat 
11/2 teasp. salt flour 

2 Tbsp. molasses 1-11/2 cups all purpose flour - 
sifted 


Insert Dough Hooks into mixer: see instructions. Scald milk; add 
margarine, sugar, salt and molasses. Cool to room temperature. Pour 
warm water into large mixer bowl, add yeast; dissolve thoroughly. 
Add room temperature milk mixture to yeast. Turn mixer to speed 
No. 6, gradually add 1 cup whole wheat flour and thoroughly mix 
during the first minute. Scrape sides of bowl once. During the next 3 
minutes of mixing time, gradually add 1 1/4 cups all purpose flour. 
Be sure to continuously run the mixer for the full mixing and 
kneading times. Turn speed to No. 2, gradually add the remaining 1 
cup of whole wheat flour. Scrape bowl sides as needed. Allow the 
mixer to mix and knead the dough for an additional 4-6 minutes. The 
dough should form into a ball cleaning the sides and bottom of the 
bowl. Total mixing and kneading time should be 8 to 10 minutes. 
During the last couple of minutes mixing time, it may become 
necessary to hand guide the bowl to allow the dough hooks to knead 
the mixture. Shape dough into a ball. Place in greased bowl and roll 
the ball to grease the dough. Cover, and allow to rise until doubled 
in volume (about 1 1/2 hours). Punch down, fold sides to center, 
turn dough over. Allow to rise to doubled (about 50 minutes). 
Punch down, fold and turn. Place dough on board and allow to 
rest 10 minutes. Shape dough to fit into greased bread pan (8 1/2” x 
4 1/2” x 2 1/2”). Brush with melted margarine. Cover. Allow dough 
to rise in bread pan until doubled (about 40 minutes). Bake in 375°F 
oven for 50 minutes. Baked loaf will sound hollow when tapped 
with knuckles. Yield: One loaf. 


WHOLE WHEAT ROLLS 


Using above recipe form rolls from suggestions listed with the 
Multi-Purpose Basic Sweet Yeast Dough Dinner Rolls. 


10 





RYE BREAD 


1 pkg. active dry yeast 1 teasp. salt 
1 cup warm water (110°F) 1 Tbsp. margarine 
1 Tbsp. caraway seed 2 cups all purpose flour 
1 Tbsp. molasses 11/4 cups 100% rye flour 
1/4 cup cornmeal - for dusting 
tray 


Insert Dough Hooks into mixer: see instructions. Dissolve yeast in 
warm water. Add caraway seed, molasses, salt, margarine and blend 
in one cup all purpose flour on speed No. 6. When blended, 
gradually add 1 1/4 cup rye flour. Turn speed to No. 2. Gradually 
add remaining cup of all purpose flour. Dough will form ball and 
clean the sides of the bowl. Total kneading time 8-10 minutes. 
Remove ball from bowl and place in greased bowl. Cover and let rise 
in a draft-free area for 90 minutes. Punch dough down and let rise 
for 50 minutes. Remove from bowl and let rest for 10 minutes on 
floured board. Form into free form loaf (not to exceed 3” height). 
Place on greased cookie sheet dusted with cornmeal. Slash top 
with sharp knife 3-5 times. Cover and let rise 50 minutes. Bake at 
375°F for 50 minutes. Baked loaf will sound hollow when tapped 
with knuckle. Yield: One loaf. 


HERB BREAD 
1 pkg. active dry yeast 11/2 teasp. salt 
3/4 cup warm water (110°F) 1/2 teasp. black pepper 
11/2 teasp. sugar 1/4 teasp. nutmeg 
3/4 cup milk 1/2 teasp. sage 
1 cup 100% rye flour 1 teasp. celery seed 
11/4 cup all purpose flour 1 clove garlic, minced 
1 cup 100% whole wheat 2 Tbsp. margarine 


flour 


Insert Dough Hooks into mixer: see instructions. Dissolve yeast in 
warm water. Combine flours. Scald milk and let cool to room 
temperature. On speed No. 6, add sugar, milk, margarine, salt, 
pepper, nutmeg, sage, celery seed, garlic and 1 cup of combined 
flour. After mixture is well blended, gradually add 11/4 cup of 
combined flour. Turn to speed No. 2. Gradually add remaining flour. 
Dough will form a ball and clean sides of bowl. Total kneading time 
8-10 minutes. Remove dough from mixing bowl and place in greased 
bowl, cover and let rise 90 minutes in draft-free area. Punch dough 
down and cover, let rise for 50 minutes. Punch down and remove 
from bowl. Let rest on floured board for ten minutes. Form into a 
loaf and place in a greased bread pan (9” x 5” x 3”) or make a free 
form loaf and place on a greased cookie sheet. Cover and let rise 40 
minutes. Bake at 375°F for 1 hour. Baked loaf sounds hollow when 
tapped with knuckles. Yield: One loaf. 
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PUMPERNICKEL RYE BREAD 


1 pkg. active dry yeast 1 cup instant mashed 
1/4 cup warm water (110°F) potatoes (prepared as per 
1/4 cup cornmeal pkg. direction) 
3/4 cup water 1 cup 100% rye flour 
1 teasp. sugar : 1 cup 100% whole wheat 
3 Tbsp. molasses flour 
11/2 teasp. salt 11/4 cups all purpose flour - 
1 Tbsp. margarine sifted 


11/2 teasp. caraway seeds 


Insert Dough Hooks into mixer: see instructions. Cook cornmeal in 
3/4 cup water. Stir in molasses, margarine, salt, caraway seeds and 
potatoes. Dissolve yeast in 1/4 cup warm water; add sugar. Add 
cornmeal mixture to yeast. Combine flours. Turn mixer to speed No. 
6, gradually add 1 cup flour mixture and thoroughly mix during the 
first minute. Scrape sides of bowl once. During the next 3 minutes of 
mixing time, gradually add 11/4 cups flour mixture. Be sure to 
continuously run the mixer for the full mixing and kneading times. 
Turn speed to No. 2, gradually add the remaining 1 cup of flour 
mixture. Scrape bowl sides as needed. Allow the mixer to mix and 
knead the dough for an additional 4-6 minutes. The dough should 
form into a ball cleaning the sides and bottom of the bowl. Total 
mixing and kneading time should be 8 to 10 minutes. The dough will 
be quite sticky. During the last couple of minutes mixing time, it 
may become necessary to hand guide the bowl to allow the dough 
hooks to knead the mixture. Shape dough into a ball. Place in 
greased bowl and roll the ball to grease the dough. Cover, and allow 
to rise until doubled in volume (about 1 1/2 hours). Punch down, 
fold sides to center, turn dough over. Allow to rise to doubled (about 
40 minutes). Punch down, fold and turn. Place dough on board and 
allow to rest 10 minutes. Shape dough to fit into greased bread pan 
(9” x 5” x 3”). Brush with melted margarine. Cover. Allow dough to 
rise in bread pan until doubled (about 30 minutes). Bake in 375°F 
oven for 50 minutes. Baked loaf will sound hollow when tapped with 
knuckles. Yield: One loaf. 





nes 








ROLLS 
COFFEECAKES 
DOUGHNUTS 





MULTI-PURPOSE 
BASIC SWEET YEAST DOUGH 


1/4 cup warm water (110°F) 1/4 cup sugar 
1 pkg. active dry yeast 1 teasp. salt 
3/4 cup scalded milk 1 egg 
1/4 cup melted margarine 3 3/4 cups all purpose flour 


Insert Dough Hooks into mixer: see instructions. Dissolve yeast in 
warm water. Scald milk and let cool to lukewarm. Combine mar- 
garine, egg and milk mixture and add to yeast mixture. On speed No. 
6 gradually add 1 cup flour, salt and sugar. Mix until blended. 
Gradually add 1 1/4 cup flour. Turn to speed No. 2. Gradually add 
remaining flour. Dough will adhere and clean sides of bowl. Total 
kneading time using dough hooks 8-10 minutes. Remove dough from 
bowl. Form into ball and place in a greased bowl. Cover and let rise 
90 minutes. Punch down, cover and let rise 30 minutes. Punch down 
- See variation desired to complete. 
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DINNER ROLLS 
(FOLLOWING ARE DIFFERENT FORMS OF THIS RECIPE) 


Crescent Rolls: Divide dough 
into three pieces. Roll each 
piece of dough into a 1/4” thick 
circle. Cut into triangles. Begin- 
ning at rounded end of triangle, 
roll dough toward point. Place 
On greased cookie sheet. Let 
rise 20-30 minutes. Bake at 
375°F for 15-20 minutes - until 
golden brown. 


Cloverleaf Rolls: From main 
source pull small amount of 
dough and form into ball 1” in 
diameter. Place three balls into 
a greased muffin cup. Fill the 
rest of the muffin cups in same 
manner. Let rise 20-30 minutes. 
Bake at 375°F for 20-30 minutes 
- until golden brown. 


QV 
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Quick Cloverleaf: Make 1 ball 
of dough 2” in diameter. Place 
in greased muffin cup. With 
kitchen scissors snip each ball 
in half and then in quarters. 


SS 
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Fan Tails: Roll dough to 1/8” 
thickness. Spread with melted 
butter. Cut strips of dough 
1 1/2” wide. Stack 6 strips even- 
ly. Cut 1” pieces. Place cut end 
of Fan Tail down in greased 
muffin cup. Let rise 20-30 min- 
utes. Bake at 375°F for 15-20 
minutes until golden brown. 





Knots: Roll dough to 1/2” thick- 
ness. Cut into 1” strips 6” long. 
Tie strips into knots and press 
ends down on greased cookie 
sheet. Let rise 20-30 minutes. 
Bake at 375°F for 15-20 minutes 
— until golden brown. 


SWEET ROLLS 


Roll dough into an oblong about 12” wide and 1/2” thick. Cut strips 
1/2” wide and 8” long. 


Figure 8: Stretch dough and at- 
tach the two ends together. 
Twist once to form figure 8. 
Place on greased cookie sheet. 
Let rise 20-30 minutes. If desired 
use favorite filling. Bake at 
375°F for 20-25 minutes. 
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Twist: Use same procedure as 
with figure 8. Give dough one 
additional turn or “twist” to 
make this shape. If desired, use 
favorite filling or topping. Let 
rise 20-30 minutes. Bake at 
375°F for 20-25 minutes. 


Snails: Place one end of dough 
strip on cookie sheet. Beginning 
at the center, wind dough 
around and around in a circle. 
Tuck end under. If desired, use 
filling or topping. Let rise 20-30 
minutes. Bake at 375°F for 20- 
25 minutes on greased cookie 
sheet. 





COFFEE CAKES 


Coffee Cake Ring: Grease a 10” tube pan. From Multi-Purpose Sweet 
Dough Recipe make about 28 individual golf ball size balls. Dip 
each ball in melted margarine and a mixture of 1/2 cup sugar and 2 
teasp. cinnamon. Place in tube pan. Have balls of dough touching 
each other. Let rise 30-40 minutes. Bake at 375°F 30-40 minutes. Top 
should be golden brown and coffee cake will sound hollow when 
tapped with knuckles. 


Braided Coffee Cake: Roll dough into 14” x 10” rectangle. Cut 
lengthwise 3 even strips of dough. Braid strips. Make indentation in 
center of braid with side of hand. Fill with favorite filling (see page 
16). Let rise 20-30 minutes. Bake at 375°F for 30-40 minutes. Cake 
will be golden brown and will sound hollow when tapped with 
knuckles. If desired, glaze. 
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SUGGESTED FILLINGS 


Any commercial pie filling is very good. If you wish, thicken a can of 
fruit with cornstarch. 


Use 1/2 cup sugar combined with 2 teasp. cinnamon as a topping. 


If glaze is desired, mix 1/2 cup powdered sugar with 1 Tbsp. of warm 
water. Beat until you reach a thick syrup consistency. If necessary, 
to get the right consistency add more water or sugar. 


SWEDISH TEA RING: Roll 
dough in a rectangle 14” long 
x 10” wide. Combine 1/2 cup 
sugar and 2 teasp. cinnamon. 
Brush top of rectangle with 
melted margarine. Sprinkle 
Sugar mixture over rectangle. 
Distribute 1/2 cup raisins, 
1/4 cup Maraschino cherries 
coursely chopped and 1/4 
cup nutmeats coursely chop- 
ped over dough. Roll up 
tightly at wide end (you 
should have a long tube - 
shaped roll). Seal seam se- 
curely. Form a ring and seal 
ends together. With a pair of 
scissors, cut 2/3 of the way 
through the ring at 1” inter- 
vals. Turn sections on side. 
Let rise for 20-30 minutes. 
Bake at 325°F for 30-40 min- 
utes. Top will be golden 
brown and loaf will sound 
hollow when tapped with 
knuckles. 





DOUGHNUTS 


Roll out dough to 1/2” thickness. With 3” doughnut cutter cut out 
doughnuts and place on cookie sheet to rise. Let rise 30 minutes 
uncovered. Deep fat fry in Sunbeam’s Cooker-Fryer at 375°F until 
golden brown. Dust with sugar, powdered sugar or glaze with 
powdered sugar and water glaze. 


Variation: Add 1/4 teasp. nutmeg and 1/2 teasp. cinnamon to basic 
dough recipe to provide a “harvest” touch. 
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SOURDOUGH 
BREADS 





SOURDOUGH FRENCH WHITE BREAD 


Starter: 
1 pkg. active dry yeast 2 cups all purpose flour 
1/2 cup warm water (110°F) 1 Tbsp. sugar 


2 cups lukewarm water 


Dissolve yeast in 1/2 cup warm water in crockery or glass vessel. 
(NOTE: Sunbeam crockery vessel from Crocker-Cooker-Fryer is 
recommended.) Add 2 cups lukewarm water, 2 cups all purpose flour 
and 1 Tbsp. sugar. Beat until smooth. Cover with Crocker-Cooker- 
Fryer cover or cheese cloth. Let sit at room temperature for 5-9 days. 
Starter should be a bit bubbly, have a distinctive aroma and liquid 
will separate from paste, therefore, should be stirred 2-3 times per 
day. Place in refrigerator after Starter has “taken.” If Starter Turns 
Pink or Develops a Mold, Discard and Begin Again. To replenish 
Starter, mix 3/4 cup water, 3/4 cup flour and 1 teasp. sugar in 
remaining Starter. Let sit at room temperature at least 1 day before 
refrigerating again. If Starter is not used within ten days add 1 teasp. 
Sugar. 


French White Bread 


1 pkg. active dry yeast 1/4 teasp. baking soda 
3/4 cup warm water (110°F) 21/2-3 1/4 cups all purpose 
1/2 cup Starter flour 

1 teasp. salt 1/4 cup cornmeal - 

1 teasp. sugar to dust baking tray 


Insert Dough Hooks into mixer: see instructions. In large mixing 
bowl, dissolve yeast in 3/4 cup warm water. Add Starter, salt, sugar 
and 1 1/2 cups flour. Mix on speed No. 6 until smooth, about 1 1/2 
minutes. Cover and let rise 90 minutes. Mixture will be bubbly and 
will have doubled in bulk. On speed No. 2 slowly add remainder of 
flour and the baking soda. Knead dough for 5-7 minutes with dough 
hooks. The dough has a satin texture and will form a ball and clean 
sides of bowl. Form dough into ball and let rest on floured board for 
10 minutes. Form into French loaf. Place on greased cookie sheet 
dusted with cornmeal. Make 3-5 diagonal slashes on top of loaf with 
sharp knife. Cover and let rise 90 minutes. Bake at 375°F for 50 
minutes. Baked loaf will sound hollow when tapped with knuckles. 
Yield: One loaf. 19 






































SOURDOUGH 
WHEAT BREAD 


1 pkg. active dry yeast 2/3 cup Starter 
1/3 cup boiling water 2 Tbsp. molasses 
1/3 cup milk 11/2 teasp. salt 
11/3 cups unsifted 100% whole 11/2 teasp. melted margarine 
wheat flour 1/2 teasp. soda 


21/4 cups all purpose flour 


Insert Dough Hooks into mixer: see instructions. Boil water. Com- 
bine with milk in large mixing bowl. When liquid reaches 110 F 
(lukewarm) dissolve yeast in it. Set speed at No. 6 on mixer. 
Gradually add all of whole wheat flour, add 1 cup of all purpose 
flour and Starter. Beat until smooth - about 1 1/2 - 2 minutes. Cover 
with plastic film and let rise 90 minutes. Mixture will be bubbly and 
will have doubled in size. Turn mixer to speed No. 2. Add remaining 
flour, salt, margarine, molasses and soda. Knead dough for about 5-7 
minutes with dough hooks. Dough will adhere and clean sides of 
bowl. Form into ball and let rest on floured board for 10 minutes. 
Form into loaf. Place in greased bread pan (9” x 5” x 3”). Cover and 
let rise from 30-45 minutes - until double in size. Bake at 375°F for 50 
minutes. Baked loaf will sound hollow when tapped with knuckles. 
Yield: One loaf. 


SOURDOUGH 
CORNMEAL BREAD 


1 pkg. active dry yeast 1 teasp. salt 

1 cup warm water (110°F) 1 cup cornmeal 
2/3 cup Starter 2 3/4-3 1/4 cups all purpose 

2 Tbsp. salad oil flour 

2 Tbsp. molasses 


Insert Dough Hooks into mixer: see instructions. In large mixing 
bowl dissolve yeast in warm water. Add Starter, salad oil, molasses, 
salt and cornmeal. Mix on Speed No. 6 until well blended. Turn 
mixer to speed No. 2, gradually add all the flour. Dough will adhere 
and clean sides of bowl. Knead dough with dough hooks 5-7 
minutes. Form into ball and place in a greased bowl, cover and let 
rise 90 minutes. Punch down dough. Form into ball and let rest on 
floured board for 10 minutes. Form into one large free form loaf or 2 
small free form loaves and place on greased cookie sheet dusted 
with cornmeal. If making two small loaves you can use two 9” cake 
pans. Cover and let rise 90 minutes. Bake at 375°F for 50 minutes. 
Baked bread will sound hollow when tapped with knuckles. Serve 
Hot. 
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SOURDOUGH 
ENGLISH MUFFINS 


1 pkg. active dry yeast 1 Tbsp. sugar 
1/4 cup warm water (110°F) 3/4 teasp. salt 
1 cup warm milk (110°F) 3 1/4 cups all purpose flour 
1/2 cup sourdough Starter cornmeal - for dusting tray 


(see recipe on page 18) 


Yield: 1dozen 


Insert Dough Hooks into mixer: see instructions. Dissolve yeast in 
warm water. Add warm milk, Starter, sugar and salt. On speed No. 6 
gradually add 2 1/4 cups flour. Turn to speed No. 2 and add 
remaining flour. The dough should form a ball and clean the sides of 
the bowl. Total mixing and kneading time should be 6-8 minutes. 
Place dough in greased bowl and let rise 90 minutes. Cover and let 
rise in a warm place. Punch dough down and turn onto cornmeal 
dusted board. Roll out dough to 1/2 inch thickness. With a 3” cookie 
cutter cut dough and place rounds cornmeal side up 1” apart on an 
ungreased cornmeal dusted baking sheet. Let rise 45 minutes in a 
warm place. Bake on an ungreased Sunbeam Electric Griddle at 
280°F until golden brown on each side - about 10 minutes per side. 
Cool on rack. Split with a fork and serve with butter or jam. 
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BISCUITS 
MUFFINS 
AND SCONES 





BISCUITS 
2 cups all purpose flour 1/4 cup melted margarine 
3 teasp. baking powder 3/4 cup milk 


1/2 teasp. salt 


Yield: 16 2” biscuits 


Insert Dough Hooks into mixer: see instructions. Sift flour, baking 
powder and salt into large mixer bowl. Add milk and margarine. 
Thoroughly mix ingredients on speed No. 4, 20-30 seconds. Place 
dough on floured board. Roll to 1/2” thickness. Cut rounds with 
biscuit cutter. Bake on ungreased baking sheet 12-15 minutes at 
450°F. 


BASIC MUFFIN BATTER 


1 3/4 cups all purpose flour 1 egg 
1/4 cup sugar 3/4 cup milk 


21/2 teasp. baking powder 1/3 cup melted margarine 
1/2 teasp. salt 


Insert Dough Hooks into mixer: see instructions. Sift dry ingredients 
into large mixer bowl. Add egg, milk, and melted margarine. Com- 
bine ingredients on speed No. 4 until moistened - 20-30 seconds. Fill 
12 greased muffin cups about 2/3 full. Bake about 25 minutes at 
400°F. 


Variations: 


Blueberry - add 1 cup fresh blueberries to batter. 
Date - add 3/4 cup coarsely chopped dates to batter. 
Raisin - add 1/2 cup raisins to batter. 
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IRISH SODA BREAD 


4 cups all purpose flour, 1/4 cup sugar 
unsifted 1/4 cup margarine 

1 teasp. salt 1 egg 

1 Tbsp. baking powder 1 3/4 cup buttermilk 


1 teasp. soda 


Insert Dough Hooks into mixer: see instructions. Combine flour, 
salt, baking powder, soda and sugar in large mixing bowl. Cut in 
margarine with pastry blender. Add egg to buttermilk and beat 
lightly. Turn mixer to speed No. 2. Gradually add buttermilk mixture 
to dry ingredients. Mix for 2-3 minutes. Dough will adhere and clean 
sides of bowl. Remove from bowl. Form into 2 balls. Place in two 
greased 8” cake pans. Push dough to sides of pan. With sharp knife 
cut an “X” on top of each loaf. Bake at 375°F for 40 minutes. Serve 
Hot. 


SCOTCH 
CREAM SCONES 
2 cups all purpose flour - 1 teasp. soda 
sifted 1 cup sour cream 
3/4 teasp. salt 5 Tbsp. melted margarine 
1 teasp. sugar 1 cup raisins 


1 teasp. baking powder 


Insert Dough Hooks into mixer: see instructions. Sift flour, salt, 
sugar, baking powder, and soda into large mixer bowl. Add sour 
cream, margarine and raisins. Mix thoroughly on speed No. 4. Divide 
dough into 4 parts. Pat each part into a circle 1” thick. Cut circles in- 
to quarters. Cook dough slowly on lightly greased Sunbeam Griddle 
at 300°F (about 20 minutes). Turn scones frequently for even 
browning. 


CORN STICKS 
OR CORN BREAD 


1 cup all purpose flour 1 cup cornmeal 
1/4 cup sugar 2 eggs 
4 teasp. baking powder 1 cup milk 
3/4 teasp. salt 1/4 cup melted margarine 


Insert Dough Hooks into mixer: see instructions. Sift flour, sugar, 
baking powder and salt into large mixer bowl. Add cornmeal, eggs, 
milk and margarine. Mix thoroughly on speed No. 4. DO NOT OVER 
BEAT. Pour into well greased pan (9” x 9” x 2”) OR drop 1 heaping 
Tbsp. mix into each well greased section of preheated corn stick 
mold. Bake at 420 F for 20-25 minutes. Serve Hot. 


Yield: 21sticks or 
1 9x9x2 layer 
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FRUIT AND NUT LOAVES 





APPLESAUCE N’ 
OATMEAL LOAF 


11/2 cups all purpose flour - 2/3 cup brown sugar, packed 
sifted 2 eggs 
1 teasp. baking powder 1/3 cup melted margarine 
1 teasp. soda 1 cup raisins 
11/2 teasp. salt 3/4 cup chopped walnuts 
3/4 teasp. cinnamon 11/2 cups rolled oats 
1/2 teasp. nutmeg 1 cup applesauce 


Insert Dough Hooks into mixer: see instructions. Sift flour, baking 
powder, soda, salt, cinnamon and nutmeg into large mixer bowl. 
Add rolled oats, raisins, walnuts, brown sugar, eggs, margarine and 
applesauce. Mix thoroughly on speed No. 6 (20-30 seconds). Turn in- 
to a well greased and floured bread pan (9” x 5” x 3”). Bake at 350°F 
for 60 minutes or until a toothpick inserted in center comes out 
clean. Remove from pan and let cool on rack. 


BANANA NUT BREAD 


2 cups all purpose flour 1/2 cup melted margarine 
1/2 teasp. salt 2 eggs 
1/2 teasp. soda 11/2 cups bananas, mashed 
1 cup white or brown sugar 1/2 cup chopped walnuts 


Insert Dough Hooks into mixer: see instructions. Sift flour, salt, and 
soda into large mixer bowl. Add sugar, melted margarine, eggs, 
bananas and walnuts. Mix thoroughly on speed No. 6. Pour into a 
well-greased and floured bread pan (9” x 5” x 3”). Let stand 20 
minutes. Bake in a 350°F oven for 80 minutes or until a toothpick in- 
serted in center comes out clean. Remove from pan and let cool on 
rack. 96 




































































BRAN MOLASSES 
BROWN BREAD 


1 cup whole bran cereal 1 cup all purpose flour 
1/2 cup seedless raisins sifted 

2 Tbsp. melted margarine 1 teasp. baking soda 
1/2 cup molasses 1/2 teasp. salt 
1/4 cup hot water 1/2 teasp. cinnamon 

1 egg 


Insert Dough Hooks into mixer: see instructions. Sift flour, soda, salt 
and cinnamon into large mixer bowl. Add cereal, raisins, mar- 
garine, molasses, hot water and egg. Mix thoroughly on speed No. 6. 
Place in 2 well greased 1 pound vegetable cans about 2/3 full. Bake 
at 350°F for 45 minutes. Remove from cans and let cool on rack. 


APRICOT NUT BREAD 


2 cups all purpose flour 2 Tbsp. margarine 
2 teasp. baking powder 1/2 cup water 
1/4 teasp. baking soda 1/4 cup orange juice 
3/4 teasp. salt 1/2 cup dried apricots 
1 cup sugar chopped 
1 egg 1 cup chopped nutmeats 


Insert Dough Hooks into mixer: see instructions. Sift flour, baking 
powder, soda, and salt into large mixer bowl. Add sugar, water, 
juice, egg, margarine, nuts, and apricots. Mix thoroughly on speed 
No. 6. Pour into a greased and floured bread pan (9” x 5” x 3”). Bake 
at 350°F for 60 minutes or until toothpick inserted in center comes 
out clean. Remove from pan and let cool on rack. Yield: One loaf. 





DATE NUT LOAF 


1 cup boiling water 3/4 teasp. salt 
1/2 teasp. soda 3/4 cup brown sugar, packed 
11/2 cup chopped dates 1/2 cup chopped pecans or 
21/4 cup all purpose flour walnuts 
sifted 1 egg, beaten 
2 teasp. baking powder 2 Tbsp. melted margarine 


Insert Dough Hooks into mixer: see instructions. Combine water, 
soda and dates and let cool. In large mixer bowl combine flour, 
baking powder, and salt. On speed No. 6 blend cooled date mixture 
with dry ingredients. Add brown sugar, egg, margarine and nuts. Mix 
until blended. Pour into greased and floured loaf pan (9” x 5” x 3”). 
Bake at 350°F for 75 minutes or until toothpick inserted in center 
comes out clean. Remove from pan and let cool on rack. 

Yield: One loaf. 


RAISIN APPLESAUCE LOAF 


2 cups all purpose flour 1/4 cup brown sugar 
2 teasp. baking powder 1 egg 
3/4 teasp. salt 1 cup applesauce 
1/2 teasp. soda 1/4 cup melted margarine 
1/2 teasp. cinnamon 1/2 cup raisins 
1/2 teasp. nutmeg 1 cup chopped nutmeats 


1/2 cup sugar 


Insert Dough Hooks into mixer: see instructions. Sift flour, baking 
powder, salt, soda, cinnamon, and nutmeg into large mixer bowl. 
Add sugars, egg, applesauce, margarine, raisins and nuts. Mix 
thoroughly on speed No. 6. Turn into a well greased and floured 
bread pan (9” x 5” x 3”). Bake at 350°F for 60 minutes or until a 
toothpick inserted in center comes out clean. Remove from pan and 
let cool on rack. Yield: One loaf. 
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NO KNEAD BATTER BREADS 


NO KNEAD BATTER BREAD 


2 pkgs. active dry yeast 2 1/2 teasp. salt 

3/4 cup warm water 3 Tbsp. melted margarine 
2 cups milk, scalded and cooled 6 1/4 cups all purpose flour 
3 Tbsp. sugar Yield: Two 1 1/2 Ibs. loaves 


Insert dough hooks into mixer: see instructions. Scald milk, add mar- 
garine. Cool to room temperature. Pour warm water into large mixing 
bowl, add yeast, dissolve thoroughly. Place milk, sugar, salt and 3 cups 
of flour into mixer bowl. Turn mixer to speed No. 3 to moisten ingre- 
dients—about 1/2 minute. Turn mixer to speed No. 6 and mix thoroughly 
to develop gluten structure. Gradually add 2 more cups of flour. Turn 
mixer to speed No. 2, add remaining cup of flour. (Reserve 1/4 cup 
flour for board and hands) Total mixing time should not exceed 13 min- 
utes. Let dough rise in bowl for 30 minutes. Turn dough out on heavily 
floured board, flour hands and divide dough in half. Form loaves. Place 
in two well greased 9 x 5 x 3 inch bread pans. Let rise for 30 minutes. 
Bake at 375°F for 40 minutes. Baked loaf will sound hollow when tapped 
with knuckles. 





NO KNEAD WHOLE WHEAT BATTER BREAD 


2 pkgs. active dry yeast 3 Tbsp. melted margarine 
3/4 cup warm water 3 1/4 cups all purpose flour 

2 cups milk, scalded and cooled 3 cups whole wheat flour 

3 Tbsp. sugar Yield: Two 1-1/2 lbs. loaves 


2 1/2 teasp. salt 


Insert dough hooks into mixer: see instructions. Scald milk, add mar- 
garine. Cool to room temperature. Pour warm water into large mixing 
bowl, add yeast, dissolve thoroughly. Place milk, sugar, salt and 3 cups 
of flour into mixer bowl. Turn mixer to speed No. 3 to moisten ingre- 
dients—about 1/2 minute. Turn mixer to speed No. 6 and mix thoroughly 
to develop gluten structure. Gradually add 2 more cups of flour. Turn 
mixer to speed No. 2, add remaining cup of flour. (Reserve 1/4 cup 
flour for board and hands). Total mixing time should not exceed 13 
minutes. Let dough rise in bowl for 30 minutes. Turn dough out on 
heavily floured board, flour hands and divide dough in half. Form 
loaves. Place in two well greased 9 x 5 x 3 inch bread pans. Let rise for 
30 minutes. Bake at 375°F for 30 minutes. Baked loaf will sound hollow 
when tapped with knuckles. 
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RAISIN NO KNEAD BATTER BREAD 


2 pkgs. active dry yeast 3 Tbsp. melted margarine 
3/4 cup warm water 6 1/4 cups all purpose flour 

2 cups milk, scalded and cooled 1 cup raisins 

3 Tbsp. sugar Yield: Two 1-1/2 Ibs. loaves 


2 1/2 teasp. salt 


Insert dough hooks into mixer: see instructions. Scald milk, add margarine. 
Cool to room temperature. Pour warm water into large mixing bowl, add 
yeast, dissolve thoroughly. Place milk, sugar, salt, raisins, and 3 cups of 
flour into mixer bowl. Turn mixer to speed No. 3 to moisten ingredients— 
about 1/2 minute. Turn mixer to speed No. 6 and mix thoroughly to de- 
velop gluten structure. Gradually add 2 more cups of flour. Turn mixer 
to speed No. 2, add remaining cup of flour. (Reserve 1/4 cup flour for 
board and hands) Total mixing time should not exceed 13 minutes. Turn 
dough out on heavily floured board, flour hand and divide in half. Form 
loaves. Place in two well greased 9 x 5 x 3 inch bread pans. Let rise for 
30 minutes. Bake at 375°F for 40 minutes. Baked loaf will sound hollow 
when tapped with knuckles. 


NO KNEAD CHEESE BATTER BREAD 


2 pkgs. active dry yeast 1 Tbsp. melted margarine 
3/4 cup warm water 3 Tbsp. sugar 

2 cups milk 2 1/2 teasp. salt 

3 cups shredded cheddar cheese 6 1/4 cups all-purpose flour 
3/4 cup grated parmesan cheese Yield: Two 1-1/2 Ibs. loaves 


Insert dough hooks into mixer: see instructions. Scald milk, add cheeses, 
and margarine. Cool to room temperature. Pour warm water into large 
bowl, add yeast, dissolve thoroughly. Place milk mixture, salt, sugar and 
three cups of flour into mixer bowl. Turn mixer to speed No. 3 to moisten 
ingredients—about 1/2 minute. Turn mixer to speed No. 6 and mix thor- 
oughly—about 3 minutes. Gradually add 2 more cups of flour. Turn to 
speed No. 2, add remaining cup of flour. (Reserve 1/4 cup flour for bread 
and hands) Total mixing time should not exceed 13 minutes. Let dough 
rise in bowl for 30 minutes. Turn dough out onto heavily floured board, 
flour hands and divide dough in half. Form loaves. Place in two well 
greased 9 x 5 x 3 inch bread pans. Let rise for 30 minutes. Bake at 375°F 
for 50 minutes. Baked loaf will sound hollow when tapped with knuckles. 


For Cheese Puffs or Sticks: 


After turning out onto board form puffs or sticks by rolling a small piece 
of dough between palms of hands. Place each puff or stick onto a greased. 
cookie sheet. Let rise 15 minutes. Bake at 350°F or 20-25 minutes. 
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ONION NO KNEAD BATTER BREAD 


2 pkgs. active dry yeast 3 Tbsp. melted margarine 
3/4 cup warm water 6 1/4 cups all purpose flour 

2 cups milk, scalded and cooled 1 pkg. onion soup mix 

3 Tbsp. sugar Yield: Two 1-1/2 Ibs. loaves 


2 1/2 teasp. salt 


Insert dough hooks into mixer: see instructions. Scald milk, add margarine. 
Cool to room temperature. Pour warm water into large mixing bowl, add 
yeast, dissolve thoroughly. Place milk, sugar, onion soup mix, and 3 cups 
of flour into mixer bowl. Turn mixer to speed No. 3 to moisten ingredients 
—about 1/2 minute. Turn mixer to speed No. 6 and mix thoroughly to 
develop gluten structure. Gradually add 2 more cups of flour. Turn mixer 
to speed No. 2, add remaining cup of flour. (Reserve 1/4 cup flour for 
board and hands) Total mixing time should not exceed 13 minutes. Let 
dough rise in bowl for 30 minutes. Turn dough out on heavily floured 
board, flour hands and divide dough in half. Form loaves. Place in two 
well greased 9 x 5 x 3 inch bread pans. Let rise for 30 minutes. Bake at 
375°F for 40 minutes. Baked loaf will sound hollow when tapped with 
knuckles. 
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CAKES 


BASIC WHITE CAKE 


2 1/2 cups sifted cake flour 1 cup milk 

1 1/2 cups granulated sugar 1 1/2 teasp. vanilla 
3 teasp. double acting baking powder 1/4 teasp. almond extract 
1 teasp. salt 3 egg whites 


1/2 cup soft shortening 


Set oven at 350°F to preheat. Grease and dust with flour, two 8-inch layer 
pans. Sift flour, sugar, baking powder and salt into large bowl. Add shorten- 
ing, 3/4 cup milk and flavorings. Beat 1/2 min. on speed No. 1 to moisten 
flour, then on speed No. 4 for 2 min., scraping bowl as necessary. Add 
remaining 1/4 cup milk and egg whites, beat 1 1/2 min. longer. Divide 
evenly into prepared pans. Bake about 30 min. Cake is done when tooth- 
pick inserted in center comes out clean. Remove pans from oven, invert 
each layer onto a cake cooling rack, remove pans, and cool to room tem- 
perature before frosting. 

Suggested Topping: Butter cream frosting, chocolate cream frosting, 
maple cream frosting 





SUNBEAM CHOCOLATE CAKE 


2 cups sifted cake flour 1 teasp. vanilla 
1 teasp. baking soda 1 cup milk 
3/4 teasp. salt 2 eggs 
1 1/3 cups sugar 3 squares unsweetened chocolate 


1/2 cup soft shortening 


Preheat oven to 350°F. Generously grease and dust with flour, two 8-inch 
round cake pans. Melt chocolate in a double boiler over hot (not boiling) 
water. In large bowl, sift together flour, soda, salt, sugar. Add shortening, 
3/4 cup milk and vanilla. Beat on speed No. 3 for 1 min. scraping sides 
of bowl as needed. Add eggs, melted chocolate and remaining 1/4 cup 
milk. Beat on speed No. 5 for 2 min.—until ingredients are well blended. 
Pour batter into prepared pans. Bake at 350°F for 30-35 minutes. Cake is 
done when toothpick inserted in center comes out clean. Remove pans 
from oven, invert each layer onto a cake cooling rack, remove pans and 
cool to room temperature before frosting. 


Suggested Topping: Fudge Frosting 
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COCOA DEVIL’S FOOD CAKE 


1 1/2 cups sifted cake flour 2/3 cup soft shortening 
1 1/4 cups sugar 1 cup buttermilk 
1/2 cup cocoa 1 teasp. vanilla 
3/4 teasp. salt 2 eggs 


1 1/4 teasp. baking soda 


Preheat oven to 350°F. Grease and dust with flour, two 8-inch round cake 
pans. In large bowl, sift together fiour, sugar, cocoa, salt, soda. Add short- 
ening, 2/3 cup buttermilk and vanilla. Combine on speed No. 2 for 2 min. 
scraping sides of bowl when necessary. Add remaining 1/3 cup buttermilk 
and eggs, continue beating on speed No. 2 for 2 min. Pour batter into 
prepared pans. Bake at 350°F for 30-35 min. Cake is done when tooth- 
pick inserted in center of cake comes out clean. Remove pans from oven, 
invert each layer onto a cake cooling rack, remove pans and cool to room 
temperature before frosting. 


Suggested Topping: Quick Egg White Frosting. 


BASIC YELLOW CAKE | 
2 cups sifted cake flour 1/2 cup soft shortening 
1 1/4 cups granulated sugar 3/4 cup milk 
2 1/2 teasp. double-acting baking powder 1 1/4 teasp. vanilla 
3/4 teasp. salt 2 eggs 


Preheat oven at 375°F. Grease and dust with flour, two 8-inch layer pans. 
In large bowl sift flour, sugar, baking powder and salt. Add shortening, 
pour in 1/2 cup milk, and vanilla. Beat 1/2 min. on speed No. 1 to moisten 
flour mixture; beat 2 min. on speed No. 4, scraping sides of bowl as nec- 
essary. Add eggs and remaining 1/4 cup milk. Beat 1 1/2 min. on speed 
No. 4. Divide batter evenly into pans. Bake 25 to 30 min. Cake is done when 
toothpick inserted in center comes out clean. Remove pans from oven, 
invert each layer onto a cake cooling rack, remove pans and cool to room 
temperature before frosting. 


Suggested Topping: Butter Cream, Maple Cream, Chocolate Cream 
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BANANA CAKE 


2 1/4 cups sifted cake flour 1/2 cup soft shortening 
1 1/4 cups granulated sugar 1 1/2 cups mashed ripe bananas 
2 1/2 teasp. baking powder 2 eggs 

1/2 teasp. salt 1 1/2 teasp. vanilla 


1/2 teasp. baking soda 

Preheat oven to 375°F. Grease and dust with flour, two 8-inch layer pans. 
In large bowl, sift flour, sugar, baking powder, soda and salt. Add short- 
ening and mashed bananas. Beat 1/2 min. on speed No. 1 to moisten 
flour. Turn to speed No. 4 and beat 2 min. scraping sides of bowl as neces- 
sary. Add eggs and vanilla. Beat 1 1/2 min. longer. Pour into prepared 
pans. Bake 30 min. Cake is done when toothpick inserted in center comes 
out clean. Remove pans from oven, invert each layer onto a cake cooling 
rack, remove pans and cool to room temperature before frosting. 


Suggested Topping: Butter Cream Frosting 


GRAHAM CRACKER WHIPPED CREAM CAKE 


1 pkg. white cake mix 2 egg whites 
1 1/4 cups graham cracker crumbs 3/4 cup chopped walnuts 
2 Tbsp. sugar 1/2 pt. whipping cream 


1 1/2 cups water 


Preheat oven to 350°F. Grease and dust with flour, two 8-inch round cake 
pans. In large bowl combine cake mix, graham cracker crumbs, sugar, 
water and egg whites. Blend on speed No. 1 to moisten ingredients. Turn 
to speed No. 6 and mix for 2 min. scraping sides of bowl as necessary. 
Add chopped nuts on speed No. 2 and mix for 1/2 min. Pour batter into 
prepared pans. Bake at 350°F for 45 min. Cake is done when toothpick 
inserted in center comes out clean. Remove pans from oven, invert each 
layer onto a cake cooling rack, remove pans and cool to room temperature. 
Prepare whipping cream. Split layers in half and fill with whipped cream, 
forming torte. Refrigerate. 


CHOCOLATE NUT TORTE 


2 cups sifted cake flour 2 eggs 
1 1/2 cups sugar 1 teasp. almond extract 
1 teasp. salt 3 squares unsweetened chocolate 
1 teasp. baking soda 1/4 cup hot water 
1 cup sour cream Nut Filling 


1/3 cup softened margarine 


Preheat oven to 350°F. Grease and flour three 8-inch layer pans. Melt 
chocolate in double boiler over hot (not boiling) water. In large bowl 
sift flour, sugar, salt and baking soda. Add sour cream and margarine. 
Blend ingredients on speed No. 2 until moistened. Turn to speed No. 5 
and beat 1 min. Add eggs one at a time and mix. Add almond extract, 
melted chocolate and hot water. Beat until well blended. Divide batter 
into three parts, placing equal parts into prepared pans. Bake at 350°F 
for 30-35 min. Cake is done when toothpick inserted in center comes out 
clean. Cool on rack 5 min. Remove cake from pans. Cool to room temper- 
ature. Spread nut filling between layers and on top of cake. 
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NUT FILLING 


3/4 cup sugar 1 teasp. vanilla 
3/4 cup evaporated milk 1 can (3 1/2 oz.) flaked coconut 
3 egg yolks 1 cup chopped walnuts 


1/2 cup margarine 


Combine sugar, milk, egg yolks, margarine and vanilla in sauce pan. Cook 
over medium heat, stirring constantly until thickened. Remove from heat 
and mix in coconut and chopped nuts. Cool. 


GINGERBREAD 
1/2 cup sugar 1 teasp. cinnamon 
1/2 cup margarine 1 teasp. ground ginger 
1 egg 1/2 teasp. ground cloves 
1 cup molasses 1/2 teasp. salt 
2 1/2 cups all purpose flour : 1 cup hot water 


1 1/2 teasp. baking soda 


Preheat oven to 350°F. Grease 9 x 9 x 2 inch pan. In large bowl sift flour, 
soda, salt, cinnamon, ginger and cloves. Cream sugar and margarine on 
speed No. 7,12 min. Add egg and molasses and beat for 1 min. Turn to 
speed No. 1. Add dry ingredients and beat for 1 min. Add hot water and 
mix. Pour batter into prepared pan. Bake at 350°F for 40-45 min. Cake is 
done when toothpick inserted in center comes out clean. Serve warm. 


Suggested topping: Whipped Cream, Lemon Sauce, Whipped Cream 
Cheese. 


APPLESAUCE CAKE 


2 cups sifted all purpose flour 1 1/2 teasp. double-acting baking powder 


2 Tbsp. cocoa 1/2 cup soft shortening 
3/4 teasp. salt 1 1/2 cups granulated sugar 
1 1/2 teasp. cinnamon 2 eggs 
1/4 teasp. ground cloves 1 1/2 cups applesauce 
1/2 teasp. ground nutmeg 1 cup raisins or snipped dates 
1/2 teasp. allspice 3/4 cup chopped walnuts 


1/2 teasp. baking soda 


Preheat oven at 350°F. Grease and dust with flour a 13 x 9 x 2 inch pan. 
Sift together flour, cocoa, salt, cinnamon, cloves, nutmeg, allspice, soda and 
baking powder. Add fruit and nuts and toss to coat. In large bowl, cream 
shortening and sugar on speed No. 7 for 1 min. Add eggs, one at a time. 
Continue beating for 2 min. Turn to speed No. 2. Add flour mixture alter- 
nately with applesauce. Scrape bowl as necessary, beat only until blended. 
Turn into pan. Bake 55-60 min. Cake is done when toothpick inserted in 
center comes out clean. 


Suggested Topping: Whipped cream cheese, sifted powdered sugar 
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HOT MILK CAKE WITH BROILER FROSTING 


2 eggs 1 teasp. baking powder 
1 cup sugar 1/2 cup hot milk 
1 cup sifted cake flour 1 Tbsp. margarine 


1/8 teasp. salt 


Preheat oven to 350°F. Generously grease and dust with flour one 8 x 8 x 2 
inch pan. Sift together flour, salt and baking powder. Heat milk, melt mar- 
garine in milk. Beat eggs on speed No. 12 for 1 min. until light and thick. 
Slowly add sugar and continue beating for 3 min.—mixture will be very 
light and thick. Turn to speed No. 1. Fold dry ingredients into egg mixture. 
Add milk mixture and fold. The addition of flour and milk should not take 
longer than one minute. Pour into prepared pan and bake 30 minutes. 


TOPPING: 3/4 cup brown sugar 
1/3 cup margarine, melted 
1/4 cup cream 
1 cup coconut 


Combine all ingredients, blend on speed No. 2. Frost cake and return to 
hot oven or broiler just long enough to brown. 





PINEAPPLE UPSIDE DOWN CAKE 


2 Tbsp. margarine 3/4 cups granulated sugar 
1/2 cup brown sugar, packed 1/2 teasp. salt 
4 pineapple slices 2 teasp. double acting baking powder 
maraschino cherries 1/3 cup milk 
1/4 cup chopped nuts 1 egg 
1 1/2 cups sifted cake flour 1 teasp. vanilla 


Preheat oven to 350°F. Melt margarine in bottom of an 8 x 8 x 2 inch pan; 
remove from heat. Sprinkle brown sugar on bottom of pan. Arrange drained 
pineapple slices over sugar. Garnish with maraschino cherries and chopped 
nuts. Prepare cake: Sift flour, sugar, baking powder an salt into large bowl. 
Add shortening, milk and vanilla. Beat on speed No. 1 to moisten ingred- 
ients and then on speed No. 4 for 2 min., scraping sides of bowl as neces- 
sary. Add egg, beat one min. Pour batter over pineapple mixture. Bake at 
350°F for 45 min. Cool in pan on cake cooling rack 10 min. Run spatula 
around edges and invert on serving plate. Serve warm. 
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ANGEL FOOD CAKE 


1 2/3 cups (about 1 doz.) egg whites 1 1/2 teasp. cream of tartar 
1 cup plus 2 Tbsp. sifted cake flour 1 teasp. vanilla 
1 3/4 cups sifted granulated sugar 1 teasp. almond extract 


1/2 teasp. salt 


Separate eggs, let whites stand at room temperature about 1 hour. Set 
oven at 375 F to preheat. Cake is baked in an ungreased 10 x 4 inch tube 
pan. Sift together 4 times, flour and 3/4 cup sugar. In large bowl, combine 
egg whites, salt, cream of tartar and flavorings. Beat on speed No. 12 until 
whites are stiff and stand in peaks 1 1/2 to 2 min. Do not overbeat until dry. 
Sprinkle in rapidly while beating on speed No. 8 the remaining 1 cup sugar 
—about 1 min., scraping bowl gently toward beaters with rubber spatula. 
Turn to speed No. 1, sprinkle in sifted flour mixture evenly and quickly, 
scraping up and over with folding motion—only until blended about 11/2 - 
min. Remove from mixer, cut through batter folding over and over a few 
times with rubber spatula. Carefully push batter into ungreased 10 x 4 inch 
tube pan. Cut through batter with a spatula going around in widening cir- 
cles 6 times without lifting spatula. Push batter to touch edge of pan all 
around. Bake about 35 min. Cake is done when toothpick inserted in 
center comes out clean. Invert on funnel or bottle neck at once, let hang 
until completely cold. Then insert spatula between cake and side of pan, 
press lightly against pan going around and lifting spatula to loosen cake. 
Loosen around tube, invert on cake plate, loosen bottom and lift off. 


EGG YOLK SPONGE CAKE 


1 2/3 cups sifted cake flour 1/2 cup hot water 
1/2 teasp. salt 1 teasp. lemon extract 
1 teasp. double-acting baking powder 1 cup sifted granulated sugar 
10 to 11 egg yolks (7/8 cups) 


Set oven at 375°F to preheat. Cake is baked in an ungreased 10 x 4 inch tube 
pan. Sift together flour, salt, baking powder 3 times. In large bowl, beat — 
yolks on speed No. 10 for 2 min. Add hot water gradually while beating, 
about 1 min., then continue beating until very thick and light—about 5 min. 
longer. Beat in flavoring, then sugar, sprinkling in a Tbsp. at a time, taking 
2 min., scrape bowl gently toward beaters with rubber scraper a few times. 
Turn to speed No. 1. Sprinkle in flour mixture evenly and quickly in fourths, 
folding over and over with rubber scraper (see Angel Food Cake directions) 
—about 1 1/2 min. Remove from mixer, cut through batter, folding over 
and over a few times with rubber spatula. Turn into ungreased 10 x 4 inch 
tube pan. Bake about 40 min. Cake is done when toothpick inserted in 
center comes out clean. Invert on funnel or bottle neck, let hang until 
cold. Remove as Angel Food Cake. 
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JELLY ROLL 


1 cup sifted cake flour 1 teasp. vanilla 

1 teasp. baking powder 1 cup granulated sugar 
1/4 teasp. salt 1/3 cup hot water 
1/2 teasp. lemon extract 3/4 cup jam or jelly 

3 eggs 


Preheat oven to 375°F. Grease a 15 x 10 x 1 inch jelly roll pan. Line with 
waxed paper and grease paper. Sift flour, baking powder, salt together. 
Beat eggs and flavoring in large bowl on speed No. 12. Gradually sprinkle 
in sugar. Continue beating until mixture is light and fluffy—about 3 min. 
Turn mixer to speed No. 1. Add hot water and dry ingredients. Mix only 
until blended—about 1 min. Pour batter into prepared pan and bake 12-14 
min. Turn cake out onto a linen tea towel heavily dusted with powdered 
sugar. Remove waxed paper. Trim baked edges if desired. Roll up cake and 
towel from narrow end. Place on cake cooling rack and cool thoroughly. 
Unroll cake and spread jelly or jam to within 1/2 inch of edges. Roll cake 
up, lifting and pulling towel away from cake as you form the roll. Place 
open end down on serving plate. Sift confectioner’s sugar over top. 


HARVEY WALLBANGER SPONGE CAKE 


6 egg whites 1/2 teasp. cream of tartar 
6 egg yolks 1 1/2 cups granulated sugar 
1 1/2 cups sifted cake flour 1/3 cup orange juice 
1/2 teasp. salt 2 Tbsp. vodka 
1 teasp. baking powder 2 Tbsp. Galliano® 


Preheat oven to 375°F. Cake is baked in a 10 x 4 inch tube pan. Separate 
eggs, let stand at room temperature for 1 hour. Sift cake flour, salt, baking 
powder and 1 cup sugar together. Place egg whites and cream of tartar in 
large bowl. Beat on speed No. 12 until egg whites hold a soft peak—about 
1 min. Gradually add remaining 1/2 cup sugar and beat until well blended. 
Switch turntable to small bowl position. In small bowl combine egg yolks, 
orange juice, vodka and Galliano. Mix on speed No. 2 for 1/2 minute. Add 
dry ingredients and beat until well blended—about 1 min. Switch turntable 
to large bowl position. Pour egg yolk mixture over egg whites and fold in 
on speed No. 1. Use rubber spatula to scrape sides of bowl and help turn 
mixture over gently. Push batter into ungreased 10 x 4 inch tube pan. Cut 
through batter with a spatula going around in widening circles 6 times 
without lifting spatula. Push batter to touch edge of pan all around. Bake 
for 35 minutes. Cake is done when toothpick inserted in center comes out 
clean. Invert on funnel or bottle neck at once, let hang until completely 
cold. Then insert spatula between cake and side of pan, press lightly against 
pan going around and lifting spatula to loosen cake. Loosen around tube, 
invert on cake plate, loosen bottom and lift off. 
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AUTHENTIC POUND CAKE 


1 pound butter, softened 9 eggs 
1 pound sugar (2 1/4 cups) 1 Tbsp. lemon juice 
1 pound sifted flour (4 cups) 1 Tbsp. grated lemon rind (optional) 


Preheat oven to 350°F. Grease two 9 x 5 x 3 inch loaf pans. Cream butter 
on speed No. 7 gradually adding sugar. Beat until mixture is very light and 
fluffy 6-7 min. Turn mixer to speed No. 3. Add eggs one at a time beating 
well after each addition. Turn mixer to speed No. 4. Gradually add flour, 
blend thoroughly. Add lemon juice and rind. Turn batter into prepared 
pans. Bake at 350°F for 1 hr. 15 min. Turn cake out onto a cake cooling 
rack and cool to room temperature. 


Suggested topping: sifted confectioner’s sugar 





MARBLE POUND CAKE 


2 cups sifted cake flour 1 cup sugar 
1/2 teasp. salt 1 teasp. vanilla 

2 teasp. double-acting baking powder 2/3 cup milk 

3 egg whites 2 Tbsp. hot water 
1/3 cup shortening, soft 1/4 teasp. soda 


1 square unsweetened chocolate 


Preheat oven to 350°F. Grease and dust with flour a 4 x 8 inch loaf pan. 
Separate eggs. Melt chocolate over hot (not boiling) water. Sift together 
flour, salt and baking powder. Put egg whites in small bowl and beat on 
speed No. 8 until stiff but still moist—about 1 min. In large bowl put short- 
ening, sugar, vanilla and beat on speed No. 8, 1 1/2 min., scraping sides 
of bowl as necessary. Turn to speed No. 1. Add sifted flour mixture alter- 
nately with milk. Beat only enough to blend—about 2 1/2 min. Fold in egg 
whites gently on speed No. 1 for 1/2 min. Put half of batter in small bowl. 
Combine chocolate, water and soda. Stir into batter in small bowl. Place 
batter in alternate spoonfuls into cake pan. Run through batter twice with 
knife or spatula. Bake about 1 hr. 10 min. Turn out onto cake cooling rack 
and let cool to room temperature. 


Suggested topping: Fudge Frosting 
39 


FRUIT CAKE 


3 cups sifted flour 1 cup whole candied cherries 
2 teasp. baking powder 3 cups dark raisins 
1 teasp. salt 1 1/4 cups pitted dates, cut 
2 teasp. cinnamon 2 cups pecan halves 
1/2 teasp. allspice 4 eggs 
1/2 teasp. cloves 1 3/4 cups brown sugar, packed 
1/2 teasp. nutmeg 1 cup water or orange juice 
2 cups mixed candied fruit 1/4 cup dark molasses 


1/2 cup candied pineapple, cut 3/4 cup melted margarine 


Insert dough hooks, see instructions. Grease two 9 x 5 x 3 inch loaf pans. 
Preheat oven to 275°F. In large bowl, sift together flour, baking powder, 
salt, cinnamon, allspice, cloves and nutmeg. Add candied fruit, pineapple, 
cherries, raisins, dates and pecans. Mix on speed No. 2 until all fruit and 
nuts are well coated with dry ingredients. Change turntable to small bowl 
position. Insert beaters. In small bowl beat eggs on speed No. 12 for 1/2 
min. until foamy. Gradually add brown sugar beating until light and fluffy 
—about 1 min. Turn to speed No. 2. Blend in water, molasses and shortening 
for 1 min. Change turntable to large bowl position. Insert dough hooks. 
Add egg mixture to dry ingredients on speed No. 6. Pour 1/2 batter into 
prepared pan. Repeat. Bake at 275°F for 2 1/2 to 3 hours. Cool in pans. 
Remove and wrap in towel soaked in brandy. Store in cool place for several 
weeks. 

Yield: 2—9 x 5 x 3 loaves 
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FROSTINGS AND TOPPINGS 


FLUFFY BUTTER FROSTING 


1/3 cup soft butter or margarine 3-4 Tbsp. milk 
4 cups sifted confectioner’s sugar 1 1/2 teasp. vanilla 
1/8 teasp. salt 


Cream butter on speed No. 7 for 1/2 min. Add sugar, salt, milk and 
vanilla. Moisten ingredients on speed No. 1. Whip on speed No. 8 for 2 
min. Fills and frosts two 8 or 9 inch layers 


VARIATION: 

Maple Cream Frosting: Omit vanilla from Butter Cream Frosting and add 
1 teasp. maple flavoring. 

Chocolate Cream Frosting: Add 2 Tbsp. cocoa to Butter Cream Frosting. 

Mocha Cream Frosting: Dissolve 1 teasp. instant coffee in 1 Tbsp. hot 


water. Omit 1 Tbsp. milk in Butter Cream Frost- 
ing and add coffee. 


FUDGE FROSTING 


4 sqs. unsweetened chocolate 1/2 cup milk 


1/2 cup margarine 1 1/2 teasp. vanilla. 
4 cups confectioner’s sugar 


Melt chocolate and margarine in double boiler over hot, not boiling, 
water. On speed No. 1 combine sugar, milk and vanilla in bowl until 
moistened. Add chocolate mixture. On speed No. 6 beat until thick 
enough to spread, about 2 min. Fills and frosts two 8 or 9 inch layers. 


LEMON SAUCE 


2 teasp. margarine 
1 1/2 cups confectioner’s sugar 
1/4 cup lemon juice 


Combine margarine, powdered sugar and lemon juice in a saucepan. 
Heat over low heat until completely dissolved. Set aside to cool. 
Yield: 2/3 cup 


MERINGUE TOPPING 


3 egg whites 
1/8 teasp. salt 
1/2 teasp. vanilla 

6 Tbsp. sugar 


Combine egg whites, salt, and vanilla in small bowl. Beat on speed No. 12 
for 1/2 min. Gradually sprinkle sugar over egg whites mixture while 
beating for about 1 min.—until egg whites hold peaks. Spread on pie and 
seal to crust. Bake at 350°F (moderate oven) 15 min. or until browned. 
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QUICK EGG WHITE FROSTING 


3/4 cup light corn syrup 1/4 cup sugar 
2 egg whites 1 1/2 teasp. vanilla 
Dash of salt 


Heat corn syrup in small saucepan to a boil. In small mixer bowl, beat egg 
whites and salt at speed No. 12 for 1/2 min.—until foamy. Gradually add 
sugar continuing to beat until stiff peaks form—about 1 min. Slowly add 
boiling corn syrup to egg whites mixture. Add vanilla. Continue beating 
until frosting becomes thick enough to spread—about 5 min. 


Note: This is a large volume recipe. Will generously fill and frost two 8 
or 9 inch layers. 


SEAFOAM ICING 


3/4 cup brown sugar, packed 3 egg whites 
3 Tbsp. water 1 teasp. vanilla 
1/3 cup dark corn syrup 


Combine brown sugar, water and corn syrup in sauce pan. Cook over 
medium heat, bring to a boil—do not stir. Syrup is ready when it reaches 
242°F on candy thermometer or leaves a 6 to 8 inch thread when poured 
from spoon. Just before syrup is done, beat egg whites in small bowl on 
speed No. 12 until stiff, but not dry. Pour syrup in a thin stream into egg 
whites, continue beating until frosting holds a peak—about 5 min. Add 
vanilla. Fills and frosts two 8 or 9 inch layers. 


WHIPPED CREAM 


1/2 pint whipping cream 
1 Tbsp. confectioner’s sugar 
1 teasp. vanilla 


Chill beaters and small bowl. Add chilled whipping cream. Beat on speed 
No. 12 gradually adding sugar and vanilla. Whip cream until stiff and 
double in volume, approximately 1 1/2 min. 

Yield: 2 cups 


VANILLA GLAZE 


1 cup confectioner’s sugar 
2 Tbsp. milk 

1/2 teasp. vanilla 

food coloring, if desired 


Mix all ingredients together in small bowl until well blended. Chocolate 
Glaze: melt one square unsweetened chocolate and add to above recipe. 
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COOKIES 


CHOCOLATE CHIP COOKIES 
2 1/4 cups sifted flour 2/3 cup granulated sugar 
1 teasp. salt 2 eggs 
1 teasp. soda 1 teasp. vanilla 
1 cup margarine, softened 2 cups chocolate chips 
1 cup brown sugar, packed 1 cup chopped nuts 


Preheat oven to 375°F. Grease cookie sheets. Sift flour, salt and soda 
together. In large bowl cream margarine, sugars, eggs and vanilla on speed 
No. 7 for 3 min. Scrape sides of bowl as necessary. Add dry ingredients to 
mixture on speed No. 3. Mix in chocolate chips and nuts. Drop by rounded 
teaspoonfuls on prepared cookie sheet about 2 inches apart. Bake at 375°F 
for 12 min. Remove from cookie sheet and cool on brown paper or paper 


toweling. Yield: 4 dozen 
COCONUT MACAROONS 
2 egg whites 1/2 teasp. almond extract 
dash salt 2/3 cup granulated sugar 
1/4 teasp. vanilla 1 1/3 cups flaked coconut 


Preheat oven to 325°F. Grease cookie sheets. In small bowl beat egg whites 
with salt, vanilla and almond extract on speed No. 12 adding sugar gradually 
until stiff peaks are formed, about 3 min. On speed No. 1 fold in flaked 
coconut. Drop by rounded teaspoons onto prepared cookie sheets. Bake 
at 325°F for 20 min. Remove from cookie sheet and cool on brown paper 
Or paper toweling. Yield: 3 dozen 


DOUBLE FUDGE DESSERT DROPS 


1 3/4 cups sifted flour 1 egg 
1/2 teasp. salt 1/2 cup milk 
1/2 teasp. baking soda 2 squares (2 oz.) unsweetened chocolate 
2/3 cup soft shortening 1/2 cup chopped nuts 


1 cup brown sugar, packed 


Set oven at 350°F to preheat. Grease cookie sheet. Melt chocolate in 
double boiler over hot (not boiling) water. Sift flour, salt and soda together 
in large bowl. Add shortening, brown sugar, egg, milk and vanilla. Beat 
on speed No. 5 until blended, about 1 min. Scrape bowl as necessary. Add 
melted chocolate and nuts. Beat until blended, about 1 min. Drop by 
rounded tablespoonfuls on prepared cookie sheets. Bake at 350° for 20 
min. Remove from cookie sheet and cool on brown paper or paper towel- 
ing. Frost with Fudge Frosting. Yield: 3 dozen—2 1/2 inch diam. 


43 





OATMEAL RAISIN COOKIES 


1 cup sugar 1/2 teasp. cinamon 
1 cup shortening 1 teasp. baking powder 
2 eggs 1 teasp. baking soda 
2 cups rolled oats (quick) 1/4 cup molasses 
2 cups all purpose flour 1 cup raisins 
1/2 teasp. salt 1/2 cup chopped nuts 


Preheat oven to 375°F. Grease cookie sheets. Place all ingredients in large 
bowl. Blend on speed No. 2 for 2 1/2 minutes—until all ingredients are 
thoroughly combined. Drop by rounded tablespoonfuls onto prepared 
cookie sheets. Bake at 375°F until bottom of cookie is slightly browned— 
about 10 minutes. Remove from cookie sheet and cool on brown paper 
or paper toweling. Yield: 4 dozen—2 inch dia. cookies 


SOFT MOLASSES COOKIES 


2 1/3 cups sifted flour 1/2 cup granulated sugar 
1 1/2 teasp. baking soda 1 egg 
1 teasp. cinnamon 1/2 cup molasses 
1 teasp. ginger 1/2 cup buttermilk 
1/2 teasp. salt 1 cup raisins 


2/3 cup soft shortening 


Set oven at 375°F to preheat. Grease cookie sheets. Sift together flour, soda, 
cinnamon, ginger and salt. In large bowl, combine shortening, sugar, egg 
and molasses. Cream on speed No. 7 for 2 minutes. Turn to speed No. 1 
Add buttermilk and raisins. Gradually add flour mixture, mix until thorough- 
ly combined on speed No. 4. Drop by rounded teaspoonfuls onto pre- 
pared cookie sheets. Bake at 375°F about 12 minutes. Remove from cookie 
sheet and cool on brown paper or paper toweling. 
Yield: 81/2 dozen—1 1/2 inch dia. cookies 


BROWNIES 
3/4 cup sifted flour 2 eggs 
1/2 teasp. baking powder 1 teasp. vanilla 
1/2 teasp. salt 2 squares (2 oz.) unsweetened 
1 cup sugar chocolate 
1/2 cup shortening 1/2 cup chopped nuts 


Preheat oven to 350°F. Grease an 8 x 8 x 2 inch pan. In large bowl, sift flour, 
baking powder, salt and sugar. Add shortening, eggs and vanilla. Beat on 
speed No. 4 for 2 min., scraping sides of bowl as necessary. Add melted 
chocolate and chopped nuts and mix for 1 min. Pour batter into prepared 
pan. Bake at 350°F for 30-35 min. Cut in squares while still warm. 
Yield: 16 to 24 squares. 
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DATE NUT SQUARES 


2 eggs 1/2 teasp. baking powder 
1/2 cup brown sugar 1/2 teasp. salt 
1/2 teasp. vanilla 1 cup chopped nuts 
1/2 cup flour 2 cups chopped dates 


Preheat oven to 325°F. Generously grease an 8 x 8 x 2 inch square pan. 
Sift together flour, baking powder and salt. In large bowl beat eggs until 
foamy on speed No. 12—about 1/2 minute. Beat in sugar and vanilla. Turn 
to speed No. 1. Add flour mixture, blend thoroughly. Add dates and 
chopped nuts mixing only until blended. Spread in prepared pan. Bake 
at 325°F for 40-45 min. Cut into squares while warm. Cool in pan. Top with 


confectioner’s sugar. Yield: 16—2 inch squares. 
DELIGHT SNACK BARS 
1/2 cup margarine, softened 6 oz. butterscotch chips 
1 egg yolk Topping: 
2 Tbsp. water 2 eggs 
1 1/4 cups sifted flour 3/4 cup sugar 

1 teasp. sugar 6 Tbsp. melted margarine 
1 teasp. baking powder 2 cups choped pecans 


6 oz. chocolate chips 


Preheat oven to 350°F. Generously grease two 8 x 8 x 2 inch pans. Sift 
together dry ingredients. In small bowl, beat margarine, egg yolk and water 
on speed No. 6 until smooth, about 2 min. Mix dry ingredients with mar- 
garine mixture on speed No. 2 until blended. Divide dough mixture in half. 
Place half of dough mixture in pan and press with fingers into a thin layer. 
Repeat with second pan. Bake at 350°F for 10 minutes. 
Prepare topping: 
Beat eggs until thick on speed No. 12. Beat in sugar. Add margarine, vanilla 
and nuts. Remove pans from oven. Sprinkle 6 oz. chocolate chips on top 
of one pan of dough. Sprinkle 6 oz. butterscotch chips on top of second 
pan of dough. Return to oven for 2 min. Remove and spread chocolate 
chips and butterscotch chips over top. Pour half of topping mixture in 
each pan; spread mixture over top. Repeat for 2nd pan. Bake at 350°F for 
30-35 min. Cut while warm and cool in pan. 
Yield: 16—2 inch chocolate squares 
16—2 inch butterscotch squares 


ORANGE NUT BARS 


3 eggs 1/4 teasp. salt 

1 60z. can frozen orange juice concentrate 3/4 cup chopped nuts 

1 cup sugar 1 pkg. (8 oz.) pitted dates, 
2 cup graham cracker crumbs chopped 

1 teasp. baking powder 1 teasp. vanilla 


Preheat oven to 350°F. Grease and dust with flour, a 9 x 9 x 2 inch pan. Beat 
eggs in large bowl on speed No. 6 until light and fluffy—1/2 min. Turn to 
speed No. 2. Add sugar, graham cracker crumbs, baking powder, salt and 
vanilla. Mix until well blended. Add dates and nuts. Mix until well blended. 
Pour into prepared pans and bake at 350°F for 50 min. Remove from oven 
and cool in pan. Cut squares while warm. 

Yield: 16—2 1/4 inch squares 


45 








ALMOND CRESCENTS TEA COOKIES 


1 cup soft butter 2 1/4 cups flour 
1/2 cup sifted confectioner’s sugar 1/4 teasp. salt 
1 teasp. vanilla 3/4 cup finely ground almonds 


1/2 teasp. almond extract 


Preheat oven to 400°F. Mix butter, sugar and flavorings on speed No. 7 for 
2 minutes. Turn to speed No. 2. Add flour and salt to butter mixture and 
continue beating until thoroughly mixed. Add ground almonds and blend. 
Note: the cookie dough will be crumbly. Take a rounded teaspoonful of 
dough. Place on ungreased cookie sheet and mold into a crescent shape. 
Bake at 400°F for 8 minutes, While still warm, shake cookies in paper bag 
with confectioner’s sugar to coat. 

Yield: 51/2 dozen cookies 


PEANUT BUTTER COOKIES 


1 1/4 cups sifted flour 1/2 cup brown sugar, packed 
1/2 teasp. salt 1/2 cup granulated sugar 
1 teasp. cinnamon 1/2 cup peanut butter 
1/2 teasp. baking soda 1 egg 
1/2 cup soft margarine 1 teasp. vanilla 


Preheat oven to 350°F. Grease cookie sheets. Sift together flour, salt, cin- 
namon and soda. In large bowl, combine margarine, sugars, peanut butter, 
egg and vanilla. Cream on speed No. 7 for 2 min. Turn to speed No. 1 Add 
flour mixture. Blend for 1 min. scraping sides of bowl as necessary. Form 
1 inch dough ball between palms. Placed on prepared cookie sheet. Flatten 
with fork, dipped in water. Bake at 350°F for 10 min. 

Yield: 41/2dozen 2 inch diam.cookies 


RAINBOW BONBON TEA COOKIES 


1/2 cup soft butter 1 1/2 cup flour 

3/4 cup sifted confectioner’s sugar 1/8 teasp. salt 
2 teasp. vanilla food coloring, if desired 

1/2 teasp. almond extract Possible fillings: candied cherries, 
1-2 Tbsp. milk chocolate chips, nut meats, dates. 


Preheat oven to 350°F. In large bowl mix butter, sugar, flavorings and 
food coloring on speed No. 4 for 1 min. Gradually add flour and salt to 
mix. Dough will be crumbly, if it appears too dry to mold add 1 to 2 Tbsp. 
milk. Wrap a level teaspoonful of dough around desired filling. Place on 
ungreased cookie sheet 1 inch apart. Bake at 350°F for 12 to 15 min. Cool 
on brown paper or paper toweling. Dip tops of cookie into tinted Vanilla 
Glaze or Chocolate Glaze. Top with nut meat or candies. 

Yield: 20-25 cookies 
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SPRITZ COOKIES 


1 cup butter 1/2 teasp. vanilla extract 
3/4 cup firmly packed brown sugar 1/4 teasp. salt 
1 egg yolk 2 cups unsifted flour 


Set oven at 350°F to preheat. Cream butter and brown sugar together on 
speed No. 7 until light and fluffy about 1 minute; combine with egg yolk, 
vanilla and salt. Blend in flour gradually on speed No. 2. Remove beaters. 
Insert dough hooks, See instructions. Knead dough until soft and pliable 
about 1/2 minute. Press dough through cookie press onto ungreased 
cookie sheets. May decorate, if desired, with decorator candies or colored 
sugar. Bake in 350°F. oven for 8 minutes or until lightly browned. Remove 
from cookie sheets and cool on brown paper or paper toweling. 

Yield: 5 dozen cookies 


BASIC SUGAR COOKIE 


4 cups sifted flour 2 eggs 
2 teasp. baking powder 1/4 cup milk 

1/4 teasp. baking soda 1 teasp. vanilla 

1/2 teasp. salt 1/2 teasp. lemon extract 
1 cup soft butter 1/4 teasp. nutmeg 


2 cups granulated sugar 


Sift together flour, baking powder, soda, nutmeg, and salt. In large bowl 
combine butter, sugar, eggs and flavorings. Cream on Speed No. 7 for 2 
minutes. Turn to speed No. 3. Add milk and flour mixture gradually beat- 
ing until blended about 3 minutes. Scrape bowl as necessary. Refrigerate 
dough until easy to handle. Set oven at 375°F to preheat. Grease cookie 
sheets. Roll dough on lightly floured board. For crisp cookies roll to 1/8 
inch thick. For soft cookies roll to 1/4 inch thick. Cut with floured cookie 
cutter. Place on prepared cookie sheets, brush with milk and sprinkle 
with colored sugar. Bake at 375°F for 10-12 minutes until edges become 
light brown. Remove from cookie sheet and cool on brown paper or paper 
toweling. l 

Yield: 10 dozen—1/8” thick cookies 





BUTTERSCOTCH REFRIGERATOR COOKIE 


4 cups sifted flour 2 cups brown sugar, packed 
2 teasp. baking powder 2 eggs 

1/4 teasp. baking soda 2 teasp. vanilla 

1/2 teasp. salt 1/4 cup milk 
1 cup butter 1 cup finely ground pecans 


Sift together flour, baking powder, soda, and salt. Add pecans. In large 
bow! combine butter, sugar, eggs and vanilla. Cream on speed No. 7 for 2 
minutes. Turn to speed No. 3. Add milk and flour mixture gradually beat- 
ing until blended about 3 minutes. Scrape bowl as necessary. Form dough 
into a roll 1 1/2 inches in diameter. Wrap in waxed paper. Refrigerate 
several hours. Preheat oven to 375°F. Cut with a sharp knife that has been 
dipped in hot water and dried. Slice dough 1/4 inch thick slices. Place 
cookie on ungreased cookie sheet. Bake at 375°F for 10 minutes until 
lightly browned. Cool on brown paper or paper toweling. 

Yield: 6 dozen cookies 
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GINGERBREAD MEN 


5 cups sifted flour 1 cup margarine 

2 teasp. baking soda 1 cup sugar 

1 teasp. ground ginger 1 cup dark molasses 

1 teasp. cinnamon 1 Tbsp. vinegar 
1/4 teasp. cloves 1 egg 


1/4 teasp. salt 


Place margarine and sugar in large bowl. In saucepan heat molasses to 
boiling; pour over margarine and sugar, add vinegar. Stir on speed No. 2 
until well blended. Set aside to cool. Sift dry ingredients together. Add 
egg to molasses mixture and beat on speed No. 4 to blend. Add dry in- 
gredients and stir into molasses mixture on speed No. 4 until well blended 
—about 1 1/2 minutes. Refrigerate overnight. Preheat oven to 3509F. 
Grease cookie sheets. Roll chilled dough out on well floured board to 
1/4 inch thickness. Cut with floured gingerbread man shaped cookie 
cutter. Place on prepared cookie sheet about one inch apart. Bake at 350°F 
for 8-10 minutes. Cool on brown paper or paper toweling. Decorate with 
butter cream frosting and candies. 

Yield: 4 dozen cookies 
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DESSERTS 


PASTRY 


1 1/2 cups sifted all-purpose flour margarine or oil) 


1/2 teasp. salt 3 to 4 Tbsp. ice water 
1/2 cup shortening (not butter, 


Sift flour and salt into large mixer bowl. Add shortening. Beat on No. 1 
speed, scraping bowl, until like coarse crumbs—about 2 min. Sprinkle 
water over flour mixture, beating on No. 1 speed, only to blend—about 
1/2 min., scraping bowl. Use only enough water to hold dough together. 
Press into ball, roll lightly on floured cloth covered board from center. 
out to edge, forming circle about 1/8” thick. Fold in half, fit into pan, 
unfold, trim 1” beyond edge of pan. Tuck edge under and flute with 
fingers. Press pastry firmly to entire surface of pan with fingers. Prick 
all over with fork. Chill 1/2 hour. Bake at 425° F for 12 to 15 min. or 
until browned. Cool before adding filling. Makes: one 9” crust. 


For Two-Crust 9” Pie: Use 2 1/4 cups sifted all-purpose flour, 1 teasp. 
salt, 3⁄4 cup plus 2 Tbsp. shortening, 1/3 cup ice water. 


Oil Crust: Sift together into large mixer bowl, 1 1/3 cups sifted all-pur- 
pose flour, 1 teasp. salt. Pour into measuring cup but DO NOT STIR, 
1/3 cup salad oil, 3 tbsp. cold milk. Pour over flour. Beat on No. 2 
speed only until blended, scraping bowl. Press into smooth ball. Wipe 
table with damp cloth, place pastry between two 12” square sheets 
waxed paper, roll out until pastry reaches edges. Peel off top sheet. 
Place pastry on bottom of 9” pie pan paper side up. Carefully peel off 
paper. Fit to pan, flute and prick with fork. Bake 475° F—8 to 12 min. 


Crumb Crust: In small mixer bowl, mix on No. 3 speed until blended 
1 1/3 cups graham crackers or vanilla wafer crumbs, 1/4 cup brown 
sugar, 1/3 cup melted butter or margarine, 1/2 teasp. cinnamon, sprinkle 
on top of pie. Press remaining crumbs to cover bottom and sides of 
pie plate, using back of spoon. Chill. Fill as desired. 
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STRAWBERRY SHORTCAKE 


2 cups sifted all-purpose flour 1 egg 

3 teasp. baking powder 1/3 cup plus 1 tbsp. milk 
3/4 teasp. salt 2 pts. strawberries, crushed and 
1/4 cup sugar sweetened 
1/2 cup shortening 1/2 qt. heavy cream, chilled 


Clean strawberries, mash lightly, sweeten. Save a few pretty ones for 
garnish. Set oven at 450° F to preheat. Sift flour, baking powder, salt and 
sugar into large mixer bowl. Add shortening. Put egg into small mixer 
bowl. Beat on No. 12 speed 1/4 min. Add milk. Remove from mixer. 
Blend shortening and flour on No. 1 speed until like cornmeal, then add 
milk mixture. Beat only until blended. Pat dough into greased 9” layer 
pan. Bake about 15 min. or until browned. Split shortcake, brush with 
melted butter. Put strawberries between and on top. Pile on the whipped 
cream or pass the cream pitcher. Garnish with whole berries. Serves 6. 


Note: Other fruits such as sliced, sweetened peaches, raspberries, etc., 
can be used. Also packaged cake mix or other plain or sponge cake 
can be used as base. 


EASY RICE PUDDING 


1 1/2 cups cold cooked rice 1 cup heavy cream, chilled 
1/4 cup confectioner’s sugar Sliced canned peaches 
dash of salt Maraschino cherries 
1 tbsp. grated lemon rind or Nutmeg 
1/2 teasp. vanilla 


Blend rice, sugar, salt and lemon rind. Beat cream on No. 9 speed un- 
til beginning to stiffen—about 1 min. Stop mixer. Add rice mixture. 
Fold in on No. 2 speed only until blended. Spoon into sherbet dishes. 
Top with drained peaches and a bit of cherry. Sprinkle with nutmeg. 


Pineapple Rice: Fold into rice mixture 1 small can crushed pineapple, 
drained, 2 tbsp. chopped maraschino cherries, 1/2 cup coconut or 
chopped nuts and 1 cup miniature marshmallows. Garnish with cherries. 
Serves 4. 











PIES 


LEMON MERINGUE PIE 


4 eggs 1 3/4 cups boiling water 
1 1/2 cups sugar grated rind 2 lemons 
1/4 cup cornstarch 1/2 to 2/3 cup lemon juice 
1/4 cup all-purpose flour 2 Tbsp. butter 


1/8 teasp. salt 


Separate eggs, put whites into small mixer bowl. Grate lemon rind, 
squeeze juice. Mix together in heavy saucepan sugar, cornstarch, flour 
and salt. Stir in boiling water gradually. Cook over direct heat, stirring 
constantly, until thickened. Beat yolks slightly and stir in some of the 
hot mixture. Add yolk mixture, rind, juice and butter to remaining mix- 
ture, stirring and cooking until clear and thick. Cool slightly, fill baked 
shell. 


Meringue: Combine 4 egg whites at room temperature, 1/8 teasp. salt, 
1/2 teasp. vanilla or lemon extract in small or large mixer bowl. Beat 
on No. 12 speed until beginning to stiffen—about 1/2 min. in small 
bowl—1 1/4 min. in large bowl, then beat in 1/2 cup sugar gradually, 
beating until stiff and well blended—1 1/2 min. longer. Spread on pie 
bringing out onto inner edge of crust all around. Swirl with spatula or 
back of spoon, pull up to make points. Bake at 350° F for 12 to 15 min. 
until browned or at 425° F for 4 minutes. 


Meringue Crust: Beat 4 egg whites and 1/4 teasp. cream of tartar in 
large mixer bowl on No. 12 speed until stiff—about 1 1/2 min. Slowly 
beat in 1 cup sugar, beating 1 1/2 min. longer. Spread over bottom and 
up sides to rim of well-greased 9” pie plate, making bottom 1/4” thick, 
side 1” thick. Bake 1 hour at 275° F or until brown and crisp. Cool. 
Fill with ice cream, top with sweetened berries—or fill with Parfait 
Pie filling. 
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PUMPKIN PIE 


3 eggs 1 1/2 teasp. cinnamon 
1 1/2 cups cooked or canned 1/2 teasp. ginger 
pumpkin . 1/2 teasp. nutmeg 
1/2 cup brown sugar, packed 1 teasp. vanilla 


1/2 cup granulated sugar 


11/2 cups evaporated milk 
1/2 teasp. salt eee P 


Set oven at 450° F to preheat. Beat eggs in large mixer bowl on No. 
12 speed 1/2 min. Stop mixer, add remaining ingredients. Beat on No. 4 
speed until blended—about 1 1/2 min., scraping bowl. Pour into deep 
unbaked 9” pie shell which has been chilled. Bake 450° F 10 min. then 
350° F for 45 min. or until silver knife inserted in center comes out 
clean. Serve slightly warm with whipped cream. Sprinkle with chopped 
pecans, if desired. 


LEMON CHIFFON PIE 


1 Tbsp. unflavored gelatin 1/3 cup lemon juice 

1/2 cup cold water grated rind of 1/2 lemon 
4 egg yolks 4 egg whites 

1/2 cup sugar 1/2 cup sugar 


1/8 teasp. salt 


Soak gelatin in the water. Separate egg, put whites in large mixer bowl, 
yolks in top part of double boiler, grate lemon rind, squeeze juice. To 
yolks add the 1/2 cup sugar, salt, lemon juice and rind. Cook over 
boiling water, portably beating constantly on No. 4 speed—until thick 
and foamy—about 3 min. Beat in soaked gelatin. Cool until beginning 
to congeal. Beat egg whites on No. 12 speed until stiff but still moist, 
about 1 1/2 min., beat in remaining 1/2 cup sugar gradually—about 
1 1/2 min. Add gelatin mixture on No. 1 speed, folding over and over 
with rubber scraper. Turn into baked 9” pie shell. Chill until firm. Top 
with whipped cream, garnish with grated lemon rind. 


PECAN PIE 
8 servings 
2 eggs 1 teaspoon vanilla 
3/4 cup sugar 1/8 teaspoon salt 
1 cup dark corn syrup 1 cup pecan halves 
2 tablespoons melted butter 1 unbaked 9-inch pie crust 


1 tablespoon flour 


Pre-heat oven to 400° F. Place eggs in small bowl of mixer. With dial 
at No. 4, beat lightly. Add next 6 ingredients and beat at No. 2 until 
well blended. Stir in pecan halves and pour into pie crust. Bake 15 min- 
utes; lower heat to 350° and bake 30 to 35 minutes longer until set. 
Cool before serving. 


Serving style: A fluff of whipped cream makes this even better. Leave 
the cream unsweetened; the pie is sweet enough. 
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SALAD DRESSINGS 


SUNBEAM MAYONNAISE 


2 egg yolks 1 teasp. dry mustard 
1 teasp. salt 3 Tbsp. lemon juice 
1/4 teasp. paprika 1 Tbsp. vinegar 
1 Tbsp. confectioner’s sugar 2 cups cold salad oil 
dash of cayenne 1 Tbsp. boiling water 


Put egg yolks into (chilled) small mixer bowl, beat on No. 12 speed 1/2 
min. Stop mixer. Add salt, paprika, sugar, cayenne, mustard and 1 tbsp. 
of the lemon juice. Beat on No. 7 speed until blended, then beat in 
drop by drop, 1/4 cup of the oil. Continue beating in oil slowly in a 
thin stream until mixture is thickened. Then beat in vinegar and remain- 
ing lemon juice alternately with oil until all are used. Beat in last, hot 
water until well blended and smooth. Place in covered jar in refrigera- 
tor. Makes about 2 cups. 


Thousand Island Dressing: 1 cup mayonnaise, 1/4 cup chili sauce or 
catsup, 1 tbsp. grated onion, 2 tbsp. chopped green pepper, 2 tbsp. 
finely diced celery, 1/4 cup chopped stuffed olives or sweet pickle rel- 
ish, 1 hard cooked egg, cut up, dash of tabasco sauce. Combine in 
small mixer bowl, beat on No. 3 speed until blended. Serve over head 
lettuce or lettuce and tomato salad. 


Tartar Sauce or Seafood Dressing: 1 cup mayonnaise, 2 tbsp. chopped 
dill or sweet pickle, or sweet pickle relish drained, 2 tbsp. lemon juice, 
1 tbsp. chopped parsley, 1 tbsp. capers, 1 teasp. grated onion, 1 tbsp. 
finely chopped celery. Combine in small bowl and blend on No. 3 
speed. 


















































































































































LOW-CALORIE DRESSING 


1/2 cup catsup 1 Tbsp. finely diced celery 
1/4 cup salad oil dash of pepper 
1/2 cup lemon juice 1 hard cooked egg, diced, or 
2 teasp. prepared mustard 1/4 cup cottage cheese 
1 teasp. salt 1/4 teasp. celery seed 


1 Tbsp. grated onion 
1 Tbsp. chopped celery or 
green pepper 


Rub small mixer bowl with cut clove of garlic. Add ingredients, blend 
on No. 3 speed 1/2 min. Store in covered container in refrigerator. 
Makes about 1 1/2 cups. 


FRENCH DRESSING 


1 10-1/2 oz. can condensed 1/3 cup lemon juice 
tomato soup 3 Tbsp. vinegar 
1 1/2 teasp. salt 2 Tbsp. grated onion 
1/3 cup honey 2 teasp. Worcestershire Sauce 
1 teasp. paprika 3/4 cup salad oil 
1/2 teasp. celery seed 2 cloves garlic 


2 teasp. prepared mustard 


Combine all ingredients except oil and garlic in large mixer bowl. Beat 
on No. 7 speed about 3 min. until well blended. Beat in gradually the 
salad oil. Pour into jar, add garlic which has been cut in half. Cover 
and store in refrigerator. Makes about 1 1/2 pints. 


OLD-FASHIONED SALAD DRESSING 


2 1/2 cups 
1 teasp. salt 
3 rea dry mustard 2/3 cup cider vinegar 
1 teasp. powdered onion 1 cup light cream 
4 teasp. flour 1 Tbsp. softened butter 
4 Tbsp. sugar or margarine 
2 large eggs Salt, pepper 


Combine first 5 ingredients in small mixer bowl. Add eggs. Beat at No. 
6 until completely blended. Turn mixer to No. 1; beat in vinegar, then 
cream. Transfer to heavy saucepan and cook over low heat, stirring con- 
stantly until thickened. Remove from heat and stir in butter. Season to 
taste with salt, pepper. Refrigerate. 
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MASHED POTATOES 
AND VEGETABLES 


MASHED POTATOES 


6 medium potatoes 2- 3 Tbsp. butter or margarine 
1/3 to 2/3 cup hot milk or part 1 teasp. salt 
cream dash of pepper, if desired 


Cook in skins and then pare, or pare potatoes and cook until tender, 
in boiling salted water. Drain. Place over low heat for a few minutes to 
dry out, shaking frequently. When mealy, turn into large mixer bowl. 
Beat on No. 1 speed lifting beaters slightly to chop potatoes until 
they are broken up. Mash about 1 min. scraping bowl. Combine hot 
milk, butter, salt and pepper. Pour over potatoes, whip on No. 8 speed 
about 2 min., adding enough milk to make fluffy. Serve at once. Heap 
into warm serving dish, drizzle with melted butter. 


CORN PUDDING 


3 eggs 1 teasp. salt 
1 Tbsp. grated onion 2 Tbsp. melted butter 
1/4 cup finely chopped green 2 cups cream style canned corn 
pepper 2 cups scalded milk 
1 pimento, chopped fine paprika 
2 Tbsp. sugar 


Set oven at 325° F. to preheat. Butter a 1 1/2 quart casserole. Beat eggs 
in large bowl of mixer on No. 12 speed 1/2 min. Stop mixer, add remain- 
ing ingredients, beat on No. 4 speed until blended. Pour into casserole, 
sprinkle with paprika, set in a pan of warm water, bake, uncovered, 
about 1 hour or until mixture is set. Serve directly from casserole. Makes 
4 to 6 servings. | 


Note: 1 cup of corn and 1 cup grated raw carrot may be used instead 
of the 2 cups corn—also may be varied by adding 1/2 cup finely cut 
cooked ham or 1/2 cup grated cheese. 


POTATO PANCAKES 


1 cup sifted all-purpose flour Grate potatoes just before using 
2 teasp. salt to prevent discoloration. Com- 
2 teasp. baking powder bine ingredients in large mixer 
1/8 teasp. white pepper bowl. Beat on No. 3 speed until 
2 eggs, unbeaten blended. Drop by spoonfuls into 
1 cup milk hot fat spreading out. Fry over 
co. melted butter or medium heat until crisp and brown 
sarine on under side. Turn over and 

2 Tbsp. grated onion reine side. 


3 cups finely grated or shredded 
raw potatoes 
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OTHER GOODIES 


SUNBEAM WAFFLES 
3 cups sifted all-purpose flour 2 1/4 cups milk 


5 teasp. baking powder 1 1/2 teasp. vanilla, if desired 
1 teasp. salt 2/3 cup melted butter, margarine, 
2 Tbsp. sugar shortening or salad oil 


4 large eggs 


Cut recipe in half for small wafflebaker. Melt and cool shortening. 
Sift together into large mixer bowl, flour, baking powder, salt and 
sugar. Put eggs into small mixer bowl. Beat on No. 12 speed 1 min. 
Add milk and vanilla. Then add to dry ingredients; beat on No. 5 speed 
—about 1 min. until blended, scraping bowl. Blend in shortening on 
No. 2 speed. Bake in preheated waffle baker. Makes 4 full size four 
section waffles—or 8 smaller ones. If you have any left overs, freeze, 
then toast to serve. 


Cornmeal Waffles: Substitute 1 cup cornmeal for one cup of the flour. 


Whole Wheat Waffles: Substitute 1 cup whole wheat flour for one cup 
of the all-purpose flour. 


Orange Pecan Waffles: Add grated rind of one orange and 1 cup finely 
chopped pecans to batter. 


CREAMY SCRAMBLED EGGS 


1 to 2 Tbsp. butter or margarine 1/2 cup milk 
3 oz. very soft cream cheese 1/2 teasp. salt 
6 eggs : 1/8 teasp. pepper 


Melt as much butter as desired in Sunbeam Frypan set at 320° F or 
other frypan over medium heat. Beat cream cheese in small mixer bowl 
on No. 4 speed until creamy. Add eggs, beat 1/2 min. on No. 8 speed. 
Scrape bowl and beaters. Add milk. Blend in on No. 4 speed. Pour 
mixture into frypan. Cook slowly, scraping a few times from bottom and 
sides with a spoon. (Do not stir constantly.) Cook only until set but still 
moist. Serve with bacon, ham, or sausage. Garnish with chopped parsley 
or chives. 


Note: If using cream cheese directly from refrigerator, beat first on 
No. 2 speed until broken up, then on No. 8 speed until creamy. Makes: 
4 to 6 servings. 
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POPOVERS 


1 cup sifted all-purpose flour 1 cup milk 
1/2 teasp. salt 2 eggs 


1 Tbsp. melted shortening 


Set oven at 375° F to preheat. Sift together flour and salt into small 
mixer bowl. Add shortening, milk and eggs. Beat on No. 1 speed 1/2 
min., then on No. 3 speed, 1/2 min. Fill well greased pans one half full. 
Bake 50 min., prick with a paring knife. Bake 10 min. longer. Serve at 
once. Makes one dozen. 





FLUFFY GRIDDLE CAKES 


2 cups sifted all-purpose flour 1 egg 
3 teasp. double-acting 1 1/2 cups milk 
baking powder 3 Tbsp. melted butter or 
1 teasp. salt | shortening 
2 Tbsp. sugar 


Sift together into large mixer bowl, flour, baking powder, salt and 
sugar. Put egg in small mixer bowl, beat on No. 12 speed 1 min. Add 
milk. Pour over dry ingredients, beat on No. 3 speed only until blended 
—about 1 min. scraping bowl. Quickly blend in melted and cooled 
shortening. Bake on preheated griddle, turning only once to brown on 
both sides. Makes about 2 dozen pancakes. 


Note: For thinner pancakes use 1 3/4 to 2 cups milk. Your Sunbeam 
Frypan makes pancakes right at the table. 


Cornmeal Pancakes: Substitute 3/4 cup yellow cornmeal for 3/4 cup of 
the flour in the recipe. 


Apple Pancakes: Sift 1/2 teasp. cinnamon with flour, add 1 cup finely 
chopped, pared, cooking apple. 


When using prepared Pancake flour: Follow directions given on package. 
Combine all ingredients in large bowl of mixer, beat on No. 3 speed 
only until blended. 


Buttermilk Pancakes: Separate 3 eggs, putting whites in small mixer 
bowl, and yolks in large. Sift together 1 1/2 cups sifted all-purpose 
flour, 1 Tbsp. sugar, 1 teasp. baking powder, 3/4 teasp. salt, 1 teasp. 
soda. Beat egg whites on No. 12 speed until stiff. Set aside, beat egg 
_ yolks in large mixer bowl on No. 12 speed until thick and fluffy. Add 
1 2/3 cups buttermilk or sour milk, then add sifted dry ingredients. 
Beat on No. 3 speed until blended. Add 3 Tbsp. melted and cooled 
butter or margarine, blend in quickly, then fold in beaten egg white 
on No. 1 speed. Bake on preheated griddle turning to brown on both 
sides. Makes about 15 pancakes. 
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BUSY DAY BAKING 





WITH THE PACKAGED CAKE MIXES 


Even tho’ your family enjoys the homey goodness of cakes that you make 
from “Start to Finish” recipes, you'll want to keep your favorite cake 
mixes on the pantry shelf for hurry-up baking. Your Sunbeam Mix- 
master Mixer has them ready for the oven in minutes without arm-tiring 
beating and stirring. 


HOW TO MIX WITH YOUR MIXMASTER MIXER 


Be sure to read directions and follow them to the letter, using the kind of 
liquid, number of eggs and the size pan recommended. Empty contents 
of package into large mixer bowl. Add ingredients as called for; blend in 
first addition of liquid on No. 2 speed until dry ingredients are dampened, 
then if directed to beat on medium speed, turn dial to No. 6 speed, to 
No. 12 for high speed, to No. 1 or No. 2 for low speed. Scrape bowl with 
rubber spatula as needed. Beat for time specified. The cake mixes like 
more beating than homemade cakes. Beat divided package of cake mix 
or small cake mixes in small mixer bowl, beating on No. 5 speed for me- 
dium, No. 1 for low. 


WHAT YOU CAN DO WITH A PACKAGE OF 
YELLOW CAKE MIX 


1. Orange Cake: Use frozen orange juice (diluted as directed) in place of 
water. Add 1 tbsp. grated orange rind to batter. Frost with Fluffy Butter 
Frosting, Page 41. 


2. Upside Down Cake: Follow directions Page 36. May also be baked in 
Sunbeam Frypan following directions given in Frypan Recipe Book. 


3. Cup Cakes: Fill greased cup cake pans half full of batter. Bake at 
recommended temperature. Sprinkle chopped nuts in bottom of pans be- 
fore adding batter. 


4. Ribbon Cake: Divide batter into 3 parts, leave 1 yellow, tint second 
pink with red vegetable coloring, to third add 1 tbsp. water, combined, 
and blend in well. Alternate spoonfuls of batter in two greased 8” layer 
pans. Bake. Frost with Fudge Frosting. Page 41. 
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WHAT YOU CAN DO WITH A PACKAGE OF 
SPICE CAKE MIX 


1. Mocha Spice Cake: Pour batter into greased 9” x 9” x 2" pan. Com- 
bine 1/2 cup brown sugar, packed, 1/2 cup granulated sugar, 1/4 cup 
cocoa. Sprinkle over batter. Pour on 1 cup cold strong coffee. Bake 50 
min. or until done. Invert on serving plate. Serve warm, topped with ice 
cream. 


2. Honey Crunch Spice Cake: Bake in a square or oblong pan. Mix to- 
gether 2 tbsp. soft butter, 3 tbsp. honey, 1 tbsp. cream, 1/2 cup shredded 
coconut, pinch of salt. Spread on baked cake. Place under broiler on low 
(3” from flame). Broil until bubbly. 


3. Prune Spice: Beat into batter last, 1 1/2 cups cut up pitted, well 


drained prunes. Frost with Maple Cream Frosting. Top with chopped 
walnuts. 


4. Cup Cakes DeLuxe: Fill greased cup cake pans half full. Bake. 
While still warm, split. Top with scoop of ice cream and Warm Fudge 
Sauce. 


WHAT YOU CAN DO WITH A PACKAGE OF 
GINGERBREAD MIX 


1. Ginger Puffs: Bake Gingerbread batter in greased cup cake pans 
filling half full. Top while warm with applesauce, then with whipped 
cream and a dash of cinnamon. 


2. Orange Gingerbread: Add 2 tbsp. grated orange rind to batter. Top 
withWhipped Cream topping Page 42 sprinkle with grated orange rind. 


3. Banana Gingerbread: Top warm squares of gingerbread with banana 
slices. Pour Lemon Sauce Page 41 over top and add a dash of whipped 
cream, if you wish. 


4. Apple Gingerbread: Bake in 9 x 9 x 2” pan, cool slightly, arrange 
canned apple slices over top. Combine and mix 3 tbsp. melted butter, 
1/2 cup brown sugar, 2 tbsp. cream, dash of salt, 1/2 cup coconut. 
Spread over apples. Broil as far trom heat as possible, with heat turned 
low. Broil until bubbly watching not to burn. Serve warm with cream 
pitcher full. Also good with yellow cake mix. 


5. Pineapple Chunk Pudding: Melt 1/4 cup butter or margarine in bot- 
tom of 9 x 9 x 2” cake pan. Sprinkle butter with 1/2 cup brown sugar, 
packed. Arrange over this No. 2 can pineapple chunks, drained. Pour 
gingerbread batter over it. Bake 375° F. about 40 min. Cool on wire rack 
10 min. then invert on serving plate. Serve warm with whipped cream. 
Canned Apricot halves can be used in place of pineapple. 
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WHAT YOU CAN DO WITH A PACKAGE OF ANGEL FOOD 
CAKE MIX 


1. Cherry Angel Food: Add 1/2 cup finely chopped, drained maraschino 
cherries (drain on paper toweling) folding in gently and just before put- 
ting batter into pan. Frost with Fluffy Frosting Page 4 . Garnish with 
chopped cherries and nuts. 


2. Chocolate Marble Angel Food: Divide batter in half. Fold 2 tbsp. sifted 
cocoa gently into one half. Alternate spoonfuls of light and dark batter. 
Cut thru batter with a spatula. Frost with Fudge Frosting. Sprinkle with 
crushed English Toffee if desired. 


3. Strawberry or Raspberry Angel Food: Whip 1/2 pint heavy cream, 
fold in 1 package drained, defrosted strawberries or raspberries. Frost 
Angel Food. Refrigerate until ready to serve. 


4. Filled Angel Food: Cut Angel Food Cake into layers, put together 
with coconut or lemon pudding made from a mix. Fold a small amount 
of whipped cream into cold pudding. Frost Angel Food with sweetened, 
flavored whipped cream. Page 42. 


WHAT YOU CAN DO WITH A PACKAGE OF 
WHITE CAKE MIX 


1. Chocolate Fleck Cake: Fold into batter last, 2 squares shaved sweet 
or semisweet (about 1/2 cup) baking chocolate. Frost with Fluffy Choc- 
olate Cream Frosting. Decorate with shaved chocolate. 


2. Peppermint Cake: Fold into batter 1/3 cup finely crushed peppermint 
stick candy. 


WHAT YOU CAN DO WITH A PACKAGE OF 
DEVIL’S FOOD MIX , 


1. Mocha Cake: Pour batter into greased 9x9x2” pan. Combine 2 cup 
Instant Coffee to water, (milk, if directions call for milk). Frost with Mocha 
Frosting Page 41. 


2. Cup Cakes: Bake in greased cup cake pans filling half full. Frost 

with Quick Egg White Frosting, sprinkle with coconut. Decorate with 

sliced maraschino cherry or put a candle in the center of each and deco- 
rate around it with gum drops. Nice for children’s birthday parties. 


3. Peppermint Cake: Frost with Quick Egg White Frosting. Sprinkle with 
crushed peppermint stick candy or frost with Quick Egg White Frosting, 
tinted pink, with melted chocolate drizzled over top. 


4. Fudge Nut Cake: Frost with Fudge Frosting. Sprinkle thickly with 
finely chopped nuts. 


5. Devil’s Food Crunch Top: Bake in square pan. Spread over top 
while still hot, the following topping: 1/3 cup brown sugar, packed, 3 
tbsp. peanut butter, 1 tbsp. melted butter, 3/4 cup chopped peanuts, if 
desired. Combine and mix well. Broil until bubbly. Also good on Yellow 
Cake. 
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DEAR HOMEMAKER: 


Now that you have skimmed through all these taste-tempting 
recipes | think you will agree that the Sunbeam Mixmaster Mixer can 
help in the preparation of almost any meal. You will find it most 
convenient to keep your mixer right out on the counter. In this way 
you can use it for every meal, every day and save yourself more time 
and work. IMPORTANT — read your instruction book carefully. It 
shows in detail how to use your mixer properly. Store it in a safe 
place and refer to it often. So you will get the most out of this won- 
derfully useful appliance. Bon Apetite! 


RECIPE NOTES 
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built with integrity— 
backed by service 
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